V  „  'U:"fe“»'>J!S«nif,QntonesJ. 

*53  tag  Rao  sh,jmp  m  Scfap  , .  „ 

Garlic  Shrimp  sir  Srafen  5,',, 

V  f ™P "Salhp with Oohew Km  {|7S 

^“"S^PwSallbp  . 

'-SSp’itS;5” 

lobster  Cantonese  19‘ 

S^c“eiaSa“  » 

,,  Martei  tace 

SMrapurSdibpasftrteorj^iv^rtls  hjj 


6.75 

S.25 


Vegetable  Defa® 

Sauteed  Spinach  with  Minted  c«j£ 

*•? 

Sauteed  Snow  ftra  ~ 


H«®  Kong  Chow  Meh 
Oirten,  Beef  or  Peril  Chow  Mefc 
«rfs  Chow  Mein 
Shrimp  Chow  Mein 


Chow  fried  Rice 
Q*feli,  Beef  ©r  FbA  Fried  Sfre 
Stamp  feed  iffee 
Vegetable  Fried  Sice 


CATHAY 
HOUSE 

fine  CHINESE  C  UISINE 


S3«  W  Spring  MounUn  Road 
%8»®»  Nevada  89102 

(782)878-3838  *  (782)876-8208 


fef  wills  feccoSi 


^  Monigoiiait  Betsf  7  95 

fepper  Steak  7.75 

Bee!  wilts  Oyster  Sauce  7.95 

Beef  wills  Sm\ » fea  fed  8.25 

Teriyaki  ieef  8.95 

iggf  with  Assorted  Vegetables  7.9$ 

C»  Beef  7.95 

Beef1  with  Slack  Bmn  8a«t  7.9S 

Kustg  ft©  lees'  7.95 

^  td<f|  Beef  8.50 

Mss®  5hu  leaf  Scrwd  with  «  teste  7.9$ 

Beef  with  Steav^  and  Had  Mushrooms  9.25 


Saulafcf  Crystal  Shrimp  1 1 3 

jui«bo  Snrimp  wok  filed  with  Snow  S%a4 
Carvssl  Casist  and  &»  Gate.  View 
AppelUnBamlddkioiii. 

Assorted  Meats  In  Taos  Basket  9.9 

Sites  ef  Se@f,  fek  afid  Chkfeen,  sauteed  with 
in®w  Ftea.  1%  Corn  and  Itehraari.  Sensed 
to  a  Taes  Haste.  A  touch  of  Md», 

pidOt  jIMh  DeMit  1 3.7 

Ctete  of  CMIm  aroi  S8*fep,  m  tel  &r*£ 
Cfsidm  AI  items  8r»  prepared  separately 
and  placed  m  a  Am,  |ysa  S&«  two  entree* 
ill  an  erte,  Saspes1  vaiuef 

Mock!  Odum  15.9 

Shrirm  Seals**,  SsswM  ami  Gah  Mm% 
»  Med  w»I%  Gm  l&as  Steal* 
Cttnese  Sfsew  pea  and  ussed  Csss*.  A  psefe. 
dft  far  seafood  Sweat 

Assorted  Meats  Waste  §  J: 

Slk*s  of  CNdm  M  and  Med  wish 

W®es  ChesSmi  Mustoaera  ami  i%  Cum,  iak$ 
am  Gddm  Ifee  Gust,  A  glass  af  fel  Wtoe  wl 
be  the  perfect  inaldri 

%x*  Setf  m  Chklnn  Sis  lipHstans  Sauce  8.7! 

One  of  the  SsedusKt  i’itm  mn  served. 

$1%,  deSdous  1 nfdkSMe. 

Seafood  Witter  14.7! 

Shrimp*  Safes  ami  told  pan  Med  with  Water 
Chestnut  M  vihmmmd  Baby  Gw,  hid  m; 
Golden  MnOuL 

Orange-Flavored  Be®f  8.92 

Ssef  marinated  and  batter-fried  S®  crispy 
prfsdlso,  then  dazed  in  Udit  Brown  sauce 
made  Srac  Spicy  fried  Red  £h®  and  fresh 
Orange  juice. 

Strawberry  Chicken  9.2! 

Ilghiiy  batter-Med  Chicken  BreasSs,  topped  with 
reined  sauce  made  from  Ripe  Strawberries. 


Curry  Puff 

Fart  fried  ©r  Steamed  Dumpling 

Filed  Shrimp 

Barbecued  Spare  Ribs 

Beef  and  Osieta  m  Star  (Hawaiian  Style) 

Feisd  Squid  /  Gtearf 

Vu  Pa  Hatter  (for  two)  1 


2&0O 

8.95 

8.95 

7.75 

7.59 

7.50 

iivNim.  7.75 

7.75 

tors  Sauce  7.75 

8.75 

Sen^wfsjsIBurcaSes  7.9$ 
■8.75 

cfcen  8.25 

^Vegetables  7.9$ 

7.75 


DINNER  MENU 


Appetizers 


.rSi^  Broseoii  rabs  dumplings 

roasted  tomatoes  &  star  anise  broth 
17.50 

.1®-  Lamb  spareribs 
^  plum  &  sesame  glazed 

18.75 

j^SpL  Lobster  pancakes 

stir  fried  with  wild  mushrooms,  red 
chili,  scallions  &  coconut  milk 
“Market  Price” 

Hpj~  Tempura  sashimi 

hot  mustard  champagne  sauce 

19.75 

Crab  &  lentongrass  pot  stickers 
pickled  ginger  pea  sprout,  salad  & 
orange  chili  glaze 
19.00 

Spicy  beef  &  scallion  dumplings 
soy  ginger  sauce 

17.75 

Curried  Chicken  satay 

chilied  sesame  noodles  &  crushed  chili 


ponzg 

18.00 

Kobe  beef  carpaccio 
Thai  chili  infused  hot  oil 
33.00 

Chines®  BBG  brassed  beef  short  ribs 
honey  &  cumin  spiced  acorn  squash 
19.50 

Coriander  dusted  shrimp 

Asian  slaw,  yuzu  glaze  &  red  pepper  sauce 

21.00 

Chin®  Grill  frs-star 

chefs  choice  of  three  appetizers  & 

Salads 

"market  price" 

China  Grill  noodle  of  the  day 
"market  price” 


Salads 

Confucius  chicken  salad 
-jifl  sesame  oil  vinaigrette 
13.75/20.00 

Crackling  calamari  salad 
14.25/21.00 

"V  Peking  dusk  salad 
R  roasted  with  tangerine  orange  sauce 
HPr  15.00/22.00 

Baby  iettuc®  salad 

grilled  hearts  of  palm,  marinated  artichokes, 
warm  tempura  goat  cheese  &  Chinese 
apple  vinaigrette 
17.50 

Caesar  salad 

ginger  aioli,  spiced  roasted  cashews  & 

crispy  wontons 

15.75 


ENTREES 


-U 

4* 


Shanghai  lobster 
ginger,  curry  &  crispy  spinach 
"market  price” 

Grilled  dry  aged  szechuan  beef 

sake,  soy,  spicy  shallots  &  cilantro 

33.00/55.00 

Barbecued  salmon 

Chinese  mustard  sauce  &  stir  fried 

greens 

29.00 


Sizzling  whole  fish 
Chinese  black  bean  &  red  chili  sauce 
H|3r  32.00/45.00 


4* 


Duck  Two  ways 

pan  seared  breast,  confit  of  leg,  carmaiized 
Asian  fruit  salsa  &  iychee  black  vinegar 
reduction 
33.00/48.00 

Seared  b@©f  tenderloin 

with  wasabi  panko  crusted  potato  cake  S 

whole  grain  mustard  hoisin  sauce 

38.00 

Pan  seared  spicy  tuna 


avocado  sashimi  &  wakame  seaweed 
salad 


32.00 


Grilled  garlic  shrimp 

black  fettucoini  &  red  curry  coconut 

sauce 

31.00 

Sak®  marinated  “drunken  chicken” 
in  two  sweet  tempura  onions,  ponzu 
sauce  &  warm  maple  bacon 
29.00 

Sweet  soy  marinated  skirt  steak 

Wok  sauteed  lo  mein  noodles  &  tempura  shitake 

mushrooms 

32.00 

Wild  mushroom  profusion  pasta 
sake  Madeira  cream  sauce 
28.00 

hSiso  glazed  black  cod 

bok  choy,  soba  noodles  &  lemongrass  shitake 

broth 

29.00 

Green  tea  spiced  roasted  lamb  rack 
pear  tea  jam,  roasted  baby  vegetable  & 
sherry  jus 
38.00 

Five  spiee  blackened  pork  tenderloin 
dried  fig-tamarind  glaze,  jicarna  papaya 
salad  &  coconut  rice 
29.50 


ACCOM  PASteE  NTS 


Wasabi  mashed  potatoes  8.75 

Crispy  spinach  8.75 

Five  vegetable  fried  ric®  8.50 

Lobster  mashed  potatoes  13.00 

Vegetable  fired  brown  ric®  8.00 

Duck  fried  rice  9.00 

Bamboo  steamed  vegetables  8.00 

Wok  sautied  vegetables  8.50 


Stir-fried  Chines®  spiesd  Song  beans  9.00 

4*  China  Grill  “Classics” 


&  fa, 

Chow  Mein  &  Fried  Rice 

■f  i)r  4-  ;*r  Beef  Chow  Fun  6,25 

*  *k  +  H  Beef  with  Black  Bean  Sauce  Chow  Fun  6.25 

HOi  Singapore  Style  Fried  Rice  Vermicelli  6.25 

&  Taiwanese  Style  Fifed  Rice  Vermicelli  6.25 

+  hi  &  Beef  Fried  Rice  5.95 

»  i*i  rtk  ts.  Chicken  Fried  Rice  5.95 

ril  «  rtk  <6.  Fork  Fried  Rice  5,95 

fl-  $  2k  &  House  Special  Fried  Rice  6.25 

*S  tk  «.  Shrimp  Fried  Rice  6.25 

+  i*l  £k  to  Beef  Chow  Mein  5.95 

m  tk  *5  Shrimp  Chow  Mein  6.25 

*  *F  *k  is  Seafood  Chow  Mein  6.25 

T+ $  tk  is  House  Special  Chow  Mein  6.25 

rfr  '4-  S'  &  Vegetable  Fried  Rice  5.95 

Noodles  &  Rice 

4  hi  *  Beef  Stew  Noodle  *  5,95 

#-fri£(»  Roik  Chop  Noodle  a  Rice  5.95 

ft  to  to  fegetable  Noodle  with  Egg  and  fork  5.25 

tfSrtliMS  Soup  Noodle  w/ Ftrrk  &  Preserved  Radish  5.25 
#Str*Hf.S  Soup  Noodle  w/  Fbik  &  Mustard  Green  5,25 

*  <B  to  Spicy  Soup  Noodle  with  Ftoik  &  Egg  5.25 

*  E  Spicy  Soup  Noodle  with  Chitteriing  5.25 

to  to  to  Seafood  Soup  Noodle  5,25 

Soup  Noodle  w/  Minced  Ftoik  &  Mushroom  5,25 
Ftrrk  with  Brown  Saxe  on  Rice  5.25 

S-Ht+tHs.  Beef  with  Bean  Curd  on  Rice  5.25 

*  Hot  &  Spicy 


T-riV  iiRannily  Combination  Spec  als 

3~4A»  25.99 

1.  TOSfi**  2.  Si  **.  ** 

4  as  4-  1*1  f+  *  to  rt 

#  •*  TO  T*  *  e  J*1  rtf. 

ft  <+  s*  ft  ♦  ts  ft* 

4~5At£  32.99 

3.  4.  5S.*HiJt  # 

-*-#1+1*1  *  «-  +  !*] 

r+  K  TO  4  #  «-  TO  T 

.ft  *  id  if.*  ,ft  #  1*1  r»* 

ft*raft.a.  +--»*.„- 

5~6A(S  39.99 

5.  SL3LJ 6.  sfLrikat>f 
K  *  4  r*l  4  *  4  id 

®  Kt  TO  ft  t  «»T> 

+  ft  1*1  ff.*  ss  1*1  4 

®  2.  «  i  *f  ft* 

'ft  -rt  ill  TO  t£  ft  Rj 

3~4  Person  25.99 

1 ,  Corn  &  Egg  Soup  2.  Hot  &  Sour  Soup  * 

Beet  and  Broccoli  Chicken  w/  mixed  Veg 

Kung  Pao  Chicken  *  Peking  Style  Pork 
Assorted  Vegetables  Stir  Fried  Chinese  Egg  Plant  * 

4~5  Person  32.99 

3.  Spinach  &  Tofu  Soup  4.  Chitteriing  Soup 
Beef  with  Bell  Pepper  Mongolian  Beef 
Chicken  with  Mixed  Veg  Chicken  with  Bean  Sauce 
Pork  with  Bean  Curd  *  Szechuan  Pork  * 

Pork  with  String  Beans  Mushroom  Cabbage 

4~5  Person  39.99 

5.  Spinach  &  Tofu  Soup  6.  Chitteriing  Soup 
Mongolian  Beef  Beef  &  Broccoli 

Mushroom  Chicken  Kung  Pao  Chicken  * 

Pork  with  Bean  Curd  *  Peking  Style  Pork 
Shrimp  &  Snow  Peas  Fish  in  Garlic  Sauce  * 
Assorted  Vegetables  Tofu  In  Brown  Sauce 


Menu  Express  702-248-3528 


&  £  *»•  4M 

Cli  iiia  town  iE\pr<-5sj  Res  tnurnnO 

Open  7  days  a  week  •  11:00  am  ~  10:00pm 


4255  W.  Spring  Mountain  Rd„  Las  Vegas,  NV  89102 

(Inside  Chinatown  Mall) 

Please  call 
(702)364-1 122 


Welcome  Dine  In  or  Take  Out 


Twain 


Seafood  Dishes 

«  #  m.  Shrimp  in  Garlic  Sauce  *  9.95 

t  ft  *  Kung  Pao  Shrimp  with  Peanuts  *  9.95 

®  j.  m.  Shrimp  with  Snow  Peas  9.95 

S_  #  m  Fried  Shrimp  with  Pepper  &  Salt  9.95 

;#  tt-  m.  Sauteed  Shrimp  9.95 

*  t  #  Shrimp  with  Lobster  Sauce  9,95 

iS  «.  Shrimp  with  Broccoli  9.95 

JK  1-  th  S-  Shrimp  with  Scrambled  Egg  9,95 

HU-  S-l$$  Shrimp  with  Tofu  9.95 

A  St  rir  Whole  Fish  in  Garlic  Sauce  *  9.95 

fciftrir,#.  Braised  Whole  Fish  9.95 

■f fa  ,ft  Dry  Braised  Whole  Fish  9.95 

A  w  tt  Fish  Filet  in  Garlic  Sauce  9.95 

«t  ffi  sg  Sweet  &  Sour  Shrimp  9,95 

tte.  a  <fc  Crispy  Fried  Fresh  Squid  in  Salt  &  Pepper  8.95 

t  fit  41  Kung  Pao  Squid  8,95 

&  Taiwanese  Dishes 

=.  #  Braised  Chicken  in  Pot  9.95 

^  Chili  Pepper  with  Ground  Pork  *  7.95 

Pickled  Vegetable  with  Pork  Tripe  7.95 
i  £  be  Chitterling  w/  Leak  in  Spicy  Sauce*  7.95 
if.  i^l  Stir  Fried  Clam  with  Mint  9.95 

5.  $  M  Tofu 

te  St  A  4  Tofu  in  Brown  Sauce  6.95 

Ma-PoTofu*  6.95 

rtn  A  A  fi  FluNan  Tofu  6.95 

£  %'  A  J8  Tofu  in  Spicy  Sauce  *  6.95 

Vegetables 

-fJjra^A  Stir  Fried  Green  Bean  6,95 

-ft  Stir  Fried  Chinese  Egg  Plant  6,95 

4-KS£'U  Shanghai  Cabbage  &  Mushroom  6,95 

-if:  ft  Stir  Fried  Assorted  Vegetable  6.95 

SF  St  S  Stir  Fried  Spinach  with  Garlic  6,95 

BfffrJ  Cabbage  with  Dried  Shrimp  6.95 

$  JS  -f  Chinese  Egg  Plant  with  Basil  6,95 

sf  S'  S  Scrambled  Egg  with  Bean  Sprout  6.25 


Lunch  11:30am  to  5pm 


Staiteis 

Iced  Pacific  OyllclS 

west  coul  outers  served 
with  ponlu  granlla 


Chlndli  Classic  Arncllictl 

Tempun  Tuna  Sashimi 
by  eye  tun)  and  aipargui 
wrapped  In  noil,  lightly  tiled 

served  rare  wllh  liesli  uni  sai 


Tuna  Tala  hi  8.95 

crusted  I'/tth  Hact  pepper  Duct  Pancahes 

and  coriander,  saved  with  a  roasted  duch  breast  with  mired 

sesame-yuzu  sauce  vegetables  In  our  scallion  crepes. 

eived  with  a  led  wine-pineapple 


splc>-  so)1  glaze  saved  ivlth  a  lip 


Pinner ,  5pm  to  10pm 

Soups  <~hlnols  Entice  Classics 

Mho  4.9S  Atlantic  Salmon  25.0C 

enohl  miishiooins.  tofu  and  masted  potatoes,  slilta 


et  red  that 


is.  and  spinach  In 


pork  filled  wantons  In  chicken 
broth  with  chicken,  pork  boh 
chop  and  scallions 


5.95 


9.50 

Chlnols  Chicken  Salad  B.95 

marinated  chicken  bieast  with 
napa  cabbaage  and  mired  greens 
Beef  Satays  7.50  garnished  with  candled  alliens 

served  v/llh  tin  I  peanut  sauce  and  crlip  wontons 

Chlchoi  Satays  7.S0  Barbecued  Spare  Ribs  9.95 

served  with  sweet  and  sour  sauce  pork  spare  ribs  In  our  own 

hone)- ginger  baibecue  sauce 

Steamed  Dumplings  B.00 

filled  with  shrltnpand  chicken 
saved  wllh  our  hong  kong 
dipping  sauce 

CrlspCalamarl  8.9S 

lightly  filed,  served  with  thal  b  Chicken 

batll  aloll  and  spicy  marlnara  Carhew  Chicken  10,95 

lendo  chicken  breast  with 

Crab  Rangoon  10.00  shltahe  mushrooms,  cashews, 

saved  with  sweet  and  spicy  and  snow  peas  In  a  mild  sauce 

black  bean  vinaigrette 

Kung  Pao  Chicken  9-95 

Pork  Potitlckers  650  a  traditional  favorite  with  thal 

pan  tiled,  sened  with  soy-  chills,  gull;  and  peanuts 

chill  dipping  sauce 

Sweet  and  Sour  Chicken  lt-95 

Vietnamese  Summer  Rolls  8.95  a  house  lavoi lie  with  snap  peas, 

tilled  with  shrimp,  pork  bull  yams  and  sesame 

and  mUed  vegetables  sened 

with  thal  vinegar  and  peanut  sauce  Orange  Chicken  "-9-* 

crisp  chicken  with  spicy  thal 

Trio  of  Tartare  9.50  chills  and  scallions  In  an 

spicy  luna.  hamachl,  and  salmon  orange-soy  sauce 

served  Inour  sesame  cones 

Chicken  and  Broccoli  10.9S 

Chicken  Spilngiolls  6.50  erbp  chicken  and  steamed 

filled  with  chicken,  vegetables  and  bioccoll  In  a  light  soy  glaze 

atlan  spices,  served  wllh  a  honey-five 

spice  dipping  satKc  Sizzling  Emperor's  Delight  15.95 

chicken,  poikand  shilmp 
Rice  wllh  zucchini  3nd  button 

Special  Fried  Rice  11.95  inuthrooms,  In  a  flagrant 

shrimp,  clikkenand  poikwltlr  black  bean  sauce 

srrap  reas,  onion  and  egg 

Vegetable  Fried  Rice  7.9S 

Pork  Fried  Rice  9.95 


Catfish  K*'  21.00 

wltoli:  (arm  lalsed  catfish 
stuffed  wills  ginger,  vrol;  filed 
and  saved  with  ponzu  sauce 

Hot  and  Sour  Egg  Diop  6.95 

flagrant  broth  wllh  shrimp.  Rice  Paper  Wrapped  Tuna  25.00 

pork  tol'uand  mushrooms  served  with  sauteed  pea  shoots 

and  muslnooin  ponzu  sauce 

Shrimp 

Sweet  and  Sour  Shrimp  1X95  Cantonese  Duck  26.00 

crisp  shrimp  In  our  Itouse  sweet  roasted,  served  with  passion 

and  sour  sauce  with  snap  peas  frult-holiln  sauce,  mango 

and  bell  peppas  mostarda  and  scallion  crepes 

Cuiry  Shilmp  «-9S  Shanghai  lobster  33.00 

crisp  shilmp  with  shltahe  mushrooms,  whole  steamed  lobster,  out  of 
spinach  and  bell  peppen  In  our  the  shell,  saved  In  coconut 

mild  house  coconut  cuny  sauce  cuuy  sauee  with  clip  spinach 

Thai  Basil  Shrimp  1X93  Grilled  Szechuan  Beef  31.00 

sht  Imp.  bok  dioy,  vraterchestnub,  10  ounce  new  york  filet  served 

and  that  basil  In  a  slightly  spicy  with  potato  puree  and  caramdlzed 

nlKe  shallot  sauce 

Noodles  Irmrh  Combinations 

Spicy  shanghai  10.95  Canton  ,0-95 

thick  wheat  noodles  with  polk  mho,  chicken  spilngroll 

bok  choy,  wateichestnub,  and  chicken  and  broccoli 

mushrooms  In  a  light  soy  glaze 

Lo  Mein  9-95  wonton  soup,  aab  rangoon 

wheat  noodles  wilH  chicken  and  hotslii  pork 

breast,  bean  sprouband  scallions 

III  a  light  soy  sauce  Szechuan  '2.95 

hot  and  sour  soup  summer 

Pad  That  "-95  loll  and  cuny  shrimp 

lice  noodles  wllh  chicken,  shrimp, 
peanub,  mint  and  basil  In  a  sweet  Vegetables 

and  spicy  pad  thal  sauce  'Dry-Filed' G.cen  Beans  5.95 

dry  filed  wllh  gallic  and  soy  glaze 

Chow  Fun  1X9S 

fiesli  rice  noodles  In  3  fragrant  Broccoli 

gnllcsaucewIthshrlmp.Foik  steamed  and  saved  In  a  sllghtl 

mushrooms  and  onions  spicy  soy-oyiter  sauce 


Meats 
Holsln  Pork 
stir-filed  potklo 


Fragrant  Vegetables  8  95 

I0.9S  -  soy.  curry,  kung  pao,  or  black  bean 


svreet  soy  and  oyster  nuce  Eggplant 

wok  filed  and  tossed  wllh 

Orange  Beef  11.95  snap  peas  In  a  spicy  sweet  and  so 

scallions,  chill  pods,  and  peanub 


Sushi 

Nlglti  Stislrl 

Available  In  Sashimi  Style 
Shlro  Maguio  ( albacote  ) 
Hamachl  ( yellor/tall ) 
Tamayo  C  egg  ) 

Hotate  ( scallop ) 
RanlathK  snow  crab) 
Tobllo  (  fiylng  fish  egg  ) 
Ikuta  ( salmon  egg  ) 

Uni  ( sea  urchin  ) 

AmsebK  svreet  shilmp) 
Hliamef  fluke) 

L/tiagl  C  eel ) 

5ake(  salmon ) 

Smoked  Sakei  salmon) 
llqCsguld ) 

Tako  C  octopua )  • 

HokklgaK  surf  dim  ) 
Maguro  ( tuna ) 

Saba  f  mackerel ) 

Special  Selections 

Cucumber  Salad 

Seaweed  Salad 
Roasted  Hamachl  Collar 
Albacote  Tatakl 
Sashimi  Appetizer 
Sushi  Appetizer 
'Dynamite'  Mussels 


3pm  to  Close 

Makl  Susltl 

5.00  Also  Available  In  Hand  Roll 


S  CO  Telia  C  tuna  loll )  6.50 

5.50  Spicy  Tuna  Roll  7.00 

4.75  Vegetable  Roll  6  D0 

6.00  Kappa  C  cucumber )  5.00 

7.00  Spicy  Salmon  Poll  7.00 

4.50  Sale  Shin  ( salmon  sl-Jtt  )  7.00 


5.50 


6.25 
S.OO 
6.00 
5  50 

5  50 

5.00 

5.50 

5.50 

5.75 

4.75 

3.50 

5.50 
15.00 

17.00 

15.50 

16.50 


California  Poll  7.00 

Spicy  California  Roll  7.50 

t/nagl  t  eel  roll )  7.50 

Negl  Haml  ( yellow  tall )  7.00 

Spicy  Yellowtall  Roll  7  JO 


Special  Rolls  /  Assortments 

Tempura  Poll  ( shrimp  )  8.50 


Dragon  Roll 
(  unagl  California  toll ) 

Rainbow  Poll 

Spider  Roll 
( solbhell  aab ) 

FutoMahl 
( shrimp  and  egg  ) 

Spicy  Shrimp  Roll 
Cateiplllar  Roll 
Spicy  Scallop  Roll 


IS.OO 

16.00 

1X00 

10.00 


1X00 

10.00 

25.50 


Sashimi  ( IS  piece )  20.50 

Vegetable  Rolls  C  4  )  19.50 

Sushi  and  Sashimi  Platter  20.50 


5.95 


ived  steamed  or  chilled 


7/4/05 


VEGETABLES 


729.  WING  DING  CHICKEN  x- 

Thinly  sliced  chicken  breast  stir-fried  with  mixed  vegetables 
in  a  sweet  and  sour  chili  sauce  —  Chow’s  own  creation 


for  lovers  of  sweet  and  sour . 10.95 

(with  Shrimp) . .12.95 

730.  SILK  ROAD  CHICKEN 

Savory  sliced  chicken  breast,  bell 
pepper  and  onions  sauteed  in  Sichuan  hot 

bean  sauce  and  a  great  deal  of  garlic . 10.95 

(with  Shrimp) . 12.95 

731.  HOMETOWN  PORK 

Tender  pork  slices,  green  cabbage  and  red  bell  pepper 
cooked  with  sweetspicy  bean  sauce . 11.95 

732.  MONGOLIAN  BEEF 

Stir-fried  beef  flank  steak,  yellow  onion 

and  scallions  in  a  rich  savory  sauce . 11.95 


NOODLES 

33.  LOW  MEIN 

Egg  noodles  stir-fried  with  chicken  or  pork, 

bean  sprouts  and  onions  in  a  tangy  sauce . 7.95 

(with  Shrimp  or  Combination) . 8.95 

734.  NO  ROOF  NOODLES 

Originally  sold  only  by  street  vendors  known  as  “dan  dan  mian", 
very  spicy  and  popular . . . 7.95 

35.  HONG  KONG  STYLE  NOODLES 

Thin  noodles  stir-fried  with  pork,  chicken,  shrimp  8c  vegetables  .  9.95 


36.  CRAZY  NOODLE  TOSS 

Egg  noodles,  fresh  mushrooms,  red 
cabbage  and  snow  peas  tossed  with  basil 

and  mint  in  a  coconut  milk  sauce . 8.95 

(add  Chicken  or  Pork) . 1.00 

37.  CHOW’S  NOODLE  MAGIC 

Egg  noodles  stir-fried  with  snow  peas, 
rea  onion  and  bell  peppers  in  a  tomato 

and  lime  sauce . «... . 8.95 

(add  Chicken  or  Pork) . . 1.00 

38.  NEW  YEAR’S  NOODLES 

Rice  noodles,  red  onions,  celery, 

BBQ_pork  and  fresh  mushrooms  sauteed 

in  a  light  curry  basil  sauce . 8.95 

(with  Shrimp) . 10.95 


We  -will  serve  water  only  on  reguest! 

7 Indicates  hot  &  spicy  dishes  which  can  be  modified  to  your  taste. 


739.  OLD  LADYTOFU 

Soft  tofu  cubes  simmered  in  a  hot  bean  sauce,  the  most  famous 


Sichuan  spicy  tofu  dish,  created  by  an  old  Chinese 

lady,  everybody  loved  it,  so  will  you! . 8.95 

740.  EGGPLANT 

Lightly  fried  strips  of  eggplant  cooked  with  fresh  ginger, 
garlic  and  scallions  in  a  spicy  bean  sauce . 8.95 

41.  MIXED  VEGETABLES 

Broccoli,  carrots,  mushrooms,  snow  peas, 

cabbage  and  cauliflower  in  a  brown  sauce . 7.95 

(withTofii) . 8.95 

42.  VEGETABLE  DELIGHT 

Asparagus,  snow  peas,  baby  boi  choy, 
cauliflower,  black  mushrooms,  red  bell 

peppers  in  a  white  garlic  sauce . 9.95 

743.  BUDDHISM  BEAN  CURD 

Lightly  fried  tofu  simmered  with  leeks  and 
Napa  cabbage  in  a  hot  bean  sauce.  A  great 
vegetarian  choice....,.™.;,,;.-. . 8.95 

44.  SPINACH  SAUTEED  WITH  GARLIC 

The  name  says  it  all.  Perfect  as  a  vegetable 

side  dish . 7.95 


SEASONAL  SPEOALS 


45.  ASPARAGUS  CHICKEN 

Fresh  asparagus,  red  bell  peppers  and 

broccoli  in  a  white  garlic  sauce . 10.95 

(with  Beef) . 11.95 

(with  Shrimp) . 12.95 

746.  GREEN  BEANS  CHICKEN 

Tender  green  beans  sauteed  with 
black  beans  and  brown  chili  sauce. 

Our  staff’s  favorite  dish . 10.95 

(with  Beef) . lLJS'* 

(with  Shrimp) . . . 

47.  SNOW  PEAS  CHICKEN  C 

Snow  peas,  broccoli  and  red  bell  peppers 

cookea  in  Chow’s  light  garlic  sauce . 10.9S 

(with  Beef) . 11.95 

(with  Shrimp) . 12.95 

48.  LACQUERED  DUCK  (half) 


with  plum  sauce.  Very  tasty.......,; . 12.95 


TAKE  -OUT 
MENU 


1950  Juan  Tabo  Blvd.  NE 

(505)298-3000 

^  Lunch  11:00  am  -  2:30  pm  ^ 

(Except  Sunday) 

^  Dinner  5:00  pm  -  9:30  pm  daily  ^ 


Santa  Fe 

Chow’s  Contemporary  Chinese  Food 
720  St.  Michaels  Drive 
Santa  FE,NM  87501 
471-7120 


www.  mychows ,  com 


APPETIZERS 


SOUP 


ENTREES 


01.  PIG  IN  A  CLOUD  (3) 

Fluffy  steamed  buns  of  BBQ_pork . 4.50 


02.  RANCH  SPRING  ROLLS  (2) 

Golden  crisp  egg  rolls  filled  with  cabbage 


and  carrots  standing  in  an  orange 

ginger  glaze . 2.95 

03.  CHOW’S  WON  TONS  (8) 

Fried  dumplings  filled  with  crab  meat 
and  parmesan  cheese,  swimming  in 

orange  ginger  glaze . 4.95 

04.  SEAFOOD  SHAO  MAI  (8) 

Known  as  Cantonese  Dim  Sum . 4.95 

05.  CHOW'S  BABY  BACK  RIBS 

Roasted  in  our  own  Hoist  orange  sauce, 
very  lean,  always  a  favorite 

(4) . 5.95 

(8) . 11.50 


06.  FIRECRACKER  DUMPLINGS  (8) 

Boiled  dumplings  filled  with  ground 
turkey  and  carrots,  tossed  with  a  pcsto 

spinach  sauce . 4.50 

07.  GOLD  CRISPYTOFU 

Light  fried  TOFU  cubs  with  peanut  butter 

garlic  dipping  sauce . 4.50 

08.  ASSORTED  PLEASURES 

Spring  rolls,  steamed  bun,  baby  back  ribs 
and  firecracker  dumplings 

combined  —  a  great  sampler . 9.95 

09.  CHAIRMAN  MAO  POTSTICKERS  (7) 

Healthy  choice,  pan  fried  chicken  and 
cabbage  dumplings  with  spicy  green 

onion  sauce,  he  would  have  loved  them . 6.95 


10.  SANTA  FE  WON  TON  SOUP 

Turkey  dumplings,  sliced  chicken  breast,  wild  mushrooms  and 


fresh  spinach  in  chicken  vegetable  broth 

Fori . 2.95 

For  2 . 5.50 

11.  RICHARD'S  NOODLE  SOUP 

Classic  favorite  with  fresh  vegetables,  chicken  breast  and 
noodles.  It’s  a  meal  in  the  bowl . 6.95 

12.  CHOW’S  HOT  &  SOUR  SOUP 

Fresh  tomato,  mushrooms  soft  TOFU,  ribbons  of  egg  flowers, 
all  accented  with  white  pepper  and  black  vinegar 

Fori . 2.95 

For  2 . 5.50 


SALADS 


13.  CHOW'S  CHICKEN 

Chicken  breast,  shredded  lettuce,  toasted  almonds  and 

crispy  rice  noodles,  tossed  in  our  own  ginger  dressing . 6.95 

14.  CHEF'S  SEAFOOD  SALAD 

Scallops,  salad  shrimp  imitation  crab  meat  on  a  bed  of  mixed 
green's  with  house  dressing . . . 8.95 


MUSHUAND  RICE 


15.  SANTA  FE  MUSHU 

Pork  or  chicken  sauteed  with  egg  and  vegetables,  served 
with  flavorful  Hoisin  sauce,  rolled  into  2  thin  pancakes  and 

eaten  fajita-style . 8.50 

(with  Shrimp) . 9.50 

16.  FIREWORKS  RICE 

^  Pork  or  chicken,  vegetables,  stir-fried  with  eggs,  scallions 

and  Jasmine  rice . 7.95 

(with  Shrimp  or  Combination) . 8.95 

JASMINE  WHITE  RICE 

We  only  use  the  highest  quality  Jasmine 

rice  from  Thailand  (per  bowl) . 1.00 

HEALTHY  BROWN  RICE  (per  bowl) . . 1.50 


J Indicates  hot  Id  spicy  dishes  which  can  be  modified  to  your  taste. 


17.  SAUTEED  FLOUNDER 

Flounder  medallions  sauteed  with  snow  peas,  green  & 


red  peppers  &  black  mushrooms  in  light  garlic  sauce . 12.95 

18.  SCALLOPS  IN  JADE  SAUCE 

Pan  fried  sea  scallops  in  fresh  ginger,  cilantio  and 

spinach  pcsto  sauce . 12.95 

719.  DRAGON  SESAME  CHICKEN 

Lightly  battered  chicken  chunks,  quick-fried  and  coated 

with  a  flavorful  sweet  spicy  sauce,  a  Chow’s  favorite . 10.95 

(or  Shrimp) . 12.95 

20.  CHICKEN  IN  A  HURRY 

Slice  of  chicken  breast,  snow  peas,  yellow  onion  in  an  Indian  curry 

sauce  with  coconut  milk . 10.95 

(or  Shrimp) . 12.95 


721.  HOT  PUNGENT  LAMB 

Sliced  lamb,  broccoli  in  a  cilantro,  honey  and  sherry  sauce...  13.95 

722.  ORANGE  PEEL  BEEF 

Quick-fried  lightly  battered  slice  of  beef,  tossed  with  whole 


red  chiles  andfresh  orange  peel,  coated  with  a  sweet 

Sichuan  sauce . 11.95 

723.  MARCO  POLO  BEEF 

Juicy  sliced  beef,  Napa  cabbage,  celery  and  scallions  cooked 
in  a  spicy  gravy  sauce . 11.95 

724.  NUTS  AND  BIRDS 

Tender  chunks  of  chicken,  water  chestnuts,  zucchini  and 
bell  peppers  stir-fried  in  Sichuan  chili  sauce. 

A  very  popular  dish . 9.95 

725.  KUNG  PAO  CHICKEN 

Diced  chicken  quick-fried  with  peanuts, 

chili  peppers  and  scallions  in  a  fiery  sauce . 9.95 

(with  Beef) . 11.95 

(with  Shrimp) . 12.95 

26.  SEAFOOD  MAGIC 

King  crab,  shrimp,  scallops  and  seasonal 
vegetables  in  al  light  garlic  sauce 

surrounded  with  rice  noodles . 16.95 

27.  WILD  MUSHROOM  CHICKEN 

Sliced  chicken  breast,  wild  mushrooms  and 

broccoli'in  a  chicken  stock  sauce . 1 1.95 

28.  FISH  IN  A  GARDEN 

Juicy  Orange  Roughly  and  garden  vegetables  in  a  flavored 
white  sweet  and  sour  sauce . 15.95 


LUNCH 


Served  to  4:00PM 


COMBINATION  LUNCH 

Served  with  Miso  Coup,  Rice,  or.d  Soled 


2.  Chirsshi  Sushi  14.95 

3.  Californio  Roil  (  2Rol!s)  9.50 

DRAGON  BENTO  10.75 

TEL:  702-368-4336 

Sashimi,  Tempura,  Miso  Soup,  Rice,  Fruits, 
and  Choice  of  Broiled  Fish  (Pike,  Mackerel, 

FAX:  702-368-4328 

Salmon) 

4115  Spring  Mtn.  Rd„  #10! 

BROILED  FISH  9.75 

Ml  so  Soup.  Choice  of  Broiled  fish  ( Pike.  Mackerel, 

Salmon) 

( Spring  Mtn.  &.  Wynn) 

Sta/Mc/l'  eUPfl&dfvlfr  ! 

Served  /rom  1 1:00  am  to  3:00  pm 

All  specials  include  Soup  and  Rice.  (Soup  is  not  included  in  “To  Co”  orders  ) 

~$5.50  ~ 

t? 

is  sa 

T 

Kung  Pao  Chicken  / 

PA 

A  » 

T 

Chicken  with  Tangerine  Sauce  / 

JK 

3k  tt 

T 

Chicken  with  Cashew  Nuts 

IB 

sa 

Sesame  Chicken 

sa 

Sweet  &  Sour  Chicken 

fit 

■«. 

Szechuan  Shredded  Pork  > 

SI 

W 

Buddha's  Feast 

(Sauteed  Vegetables  in  Sauce) 

IB 

£■  S. 

Tender  Tofu  in  Spicy  Sauce  > 

ft'  3. 

Homestyle  Tofu  > 

-s- 

-T-  A 

W. 

Shredded  Pork  with  Dry  Bean  Curd 

6.50  ~ 

's' 

4- 

Kung  Pao  Beef  > 

» 

'#■! 

Beef  with  Scallions 

M 

4- 

Beef  with  Broccoli 

■$. 

-S- 

4K 

Shrimp  with  Garlic  Sauce  > 

I* 

IS 

Kung  Pao  Shrimp/ 

v  3. 

fiS 

Fish  Fillet  in  Black  Bean  Sauce  ft 

tea.  ® 

a.  « 

1- 

Shrimp  with  Snow  Peas  d 

« 

Spicy  Braised  Shrimp  / 

(For  Two  or  More  Persons) 

All  Dinners  Served  wilh  Fried  Rice,  Chinese  Tea  &  Fortune  Cookies. 


S 1 5.95  Per  Person 


S 1  7.95  Per  Person 


SOUP:  Hot  &  Sour  Soup  / 

APPETIZERS 

Paper  Wrapped  Chicken 

Vegetable  Spring  Roll 

ENTREES  (Selection  of  One  For  Each  Personl 

1 .  Mu  Shu  Pork 

2.  Shrimp  in  Garlic  Sauce  t 

3.  Sesame  Chicken 

4.  Beef  with  Broccoli 

5  Hot  Spicy  Shredded  Beef  / 

6.  Kung  Pao  Chicken  / 

7  Sweet  and  Sour  Pork 
8.  Buddha's  Feast  (Mixed  Vegetables) 


SOUP:  Wonton  Soup 
APPETIZERS: 

Sesame  Shrimp,  Vegetable  Spring  Roll 
ENTREES  (Selection  ol  One  For  Each  Personl 


1 .  Mu  Shu  Pork 

2.  Crispy  Beef 

3.  Kung  Pao  Shrimp  / 

4.  Fish  Fillet  in  Black  Bean  Sauce 

5.  The  Garden  Shrimp 

6.  Beef  with  Scallops 

7.  Three  Kingdoms 

(Shrlmp,  Beel.  &  Chlckenl  EfifjS 

8.  Spicy  Braised  Shrimp  y  ivT!* 


Emperor's  Garden 


Mandarin  &  Szechuan  Cuisine 


OPEN  7  DAYS  A  WEEK 

11:00  AM  -  10:00  PM 


CHINATOWN  PLAZA 

4215  Spring  Mountain  Road,  #B203 
Las  Vegas,  Nevada  89102 
Email:  emperor@lvchinatown.com 
Web  Page:  emperorgarden.com 
Fax:  (702)  889-6776 
Phone:  (702)  889-6777 


ft  ft  'A 

Pu-Pu  Platter  (For  two) 

10.95 

sa  -e.  $ a 

Paper  Wrapped  Chicken  (4) 

4.50 

4^  Mi  ? 

Skewered  Beef  Sticks  (4) 

4.50 

®  ft 

Fried  Won  Ton  (8) 

4.50 

ft  ft  ft 

Vegetable  Spring  Rolls  (4) 

4.50 

Sfl  US 

Pan  Fried  Dumplings  (8) 

6.50 

Steamed  Dumplings  (8) 

6.50 

las 

Sesame  Shrimp  (4) 

5.50 

Roast  Pork 

7.50 

iSL  &  ft 

Barbecued  Spare  Ribs  (6) 

9.95 

^  ft 

**  A 

Smoked  Fish 

5.95 

X  ft  -4  Ml 

Aromatic  Beef 

5.95 

5*  Tc  6  Ml 

Sliced  Pork  with  Garlic  Sauce 

7.50 

SS  #*  St  Si 

Shredded  Chicken  in 

Spicy  Sauce  p 

5.95 

» -A  55  «  A 

Jellyfish 

8.50 

A  4?  fffi  4- 

7.50 

ft  ft 

For  2 

For  4 

fli  4- 

Won  Ton  Soup  4.95 

8.95 

=. s* tfl  e.  ■:* 

Three  Flavor  Sizzling  4.95 

8.95 

Rice  Soup 

1+1*  ft  ;t\ 

Winter  Melon  Soup  4.95 

8.95 

ft  •:& 

Dried  Bean  Curd  Soup  4  95 

8.95 

®  »f-  ft 

Seafood  Soup  4.95 

8.95 

a  it  i  ft 

Sweet  Corn  Soup  4.50 

with  Chicken 

7.75 

54  »*  ;* 

Hot  &  Sour  Soup  p  4.50 

7.75 

5£  3S  3.  A 

Tofu  &  Spinach  Soup  4.50 

7.75 

ft  X  :& 

Egg  Flower  Soup  4.50 

7.75 

A  J4!  ;* 

Shark's  Fin  Soup  1 8.25 

32.50 

p  Hot  and  Spicy 

The  degree  of  splcyness  can  be  adjusted  to  suit  your  tastes. 


{orUteefr 

Special  Addition: 

With  any  entree,  you  may  add  a  bowl  of  Wonton  Soup 
and  a  Special  Appetizer  (one  Paper- Wrapped  Chicken 
and  one  Spring  Roll),  for  an  additional  S4.00 


%Qr  £Peaflo<xl 


5ft 

fck 

tR 

Sauteed  Shrimp 

13.75 

'S' 

IS 

tK 

Kung  Pao  Shrimp  p 

12.75 

g. 

5. 

tK 

Shrimp  with  Snow  Peas 

12.75 

■ft 

tK 

Sweet  &  Sour  Shrimp 

12.75 

■T- 

tR 

Is 

Spicy  Braised  Shrimp  P 

12.75 

Si 

ft 

Braised  Fishtail 

12.75 

3. 

m 

Hi 

Whole  Fish  Braised  in 

12.75 

Hunan  Sauce  P 

X. 

s*  ss 

Hi 

Whole  Fish  in  Garlic  Sauce 

18.95 

4- 

Fish  Fillet  in  Black  Bean  Sauce 

12.75 

Hi 

ft 

tK 

Shrimp  in  Garlic  Sauce  p 

12.75 

tfc 

7?r$ 

-3- 

Scallops  in  Oyster  Sauce 

13.95 

Hi 

ft  ^ 

-3- 

Scallops  in  Garlic  Sauce  p 

13.95 

-T- 

«.  W 

4- 

Spicy  Braised  Scallops  P 

13.95 

5?=.XHi 

Salmon  in  Garlic  Sauce 

14.95 

S*> 

M  Hi 

bE 

Fish  Casserole  P 

16.95 

5ft 

Hi 

Steamed  Whole  Fish  Market  Price 

*  ft 

jllecU' 

4- 

Beef  with  Scallions 

8.95 

3F 

M 

4- 

Beef  with  Broccoli 

8.95 

■f  -  iJi  4-  Ml 

i  ft 

Hot  Spicy  Shredded  Beef  p 

8.95 

ft 

■T-  Ml 

ft 

Shredded  Pork  w/  Bean  Cakes 

7.95 

Hi 

ft  Ml 

ft 

Shredded  Pork  in  Szechuan  Sauce 

#7.95 

ts 

«  ±. 

ttl 

Bean  Threads  w/  Ground  Pork 

7.95 

?*? 

4- 

Spicy  Beef  w/  Hunan  Sauce  p 

8.95 

St 

5. 

4- 

Beef  with  Chinese  Snow  Peas 

8.95 

Ml 

Sweet  &  Sour  Pork 

7.95 

0 

Iffl 

Ml 

Twice  Cooked  Pork  p 

7.95 

ft 

4- 

Spicy  Beef  p  p 

12.50 

i£. 

ft.  ft* 

Bi 

P  P 

8.95 

>  *  * 


Vh  ZPottMty/  cvrisl  Q)ucU 


1 1  IS  a  T  Kung  Pao  Chicken  >  7.95 

PiU  A  a  Chicken  in  Tangerine  Sauce  P  7.95 

®  JR.  0t  T  Chicken  with  Cashew  Nuts  7.95 

Hi  -t-  a  4-  Chicken  in  Garlic  Sauce  P  7.95 

-3-  a  T  Spicy  Chicken  w/  Bell  Peppers  #  7.95 

2£  SB.  4-  Chicken  with  Fresh  Mushrooms  8.50 

X  ft  1  Sesame  Chicken  7.95 

t  i  R  Crispy  Duck  (Half)  12.95 


tAiu/  &Hm/ 

(All  Mu  Shu  Plates  Include  Four  Pancakes  Per  Order) 


■*.  iR  tK  Mu  Shu  Shrimp  9.95 

4-  if!  4-  Mu  Shu  Beef  8.95 

*  -I  S  Mu  Shu  Vegetables  7.95 

a  Mu  Shu  Chicken  8.95 

:j£  Ml  Mu  Shu  Pork  8.95 

Jk.  Extra  Mu  Shu  Pancakes  (4)  2.60 


■JW.  "te4pe4ad/e& 

(••NOTE.  Many  of  these  items  are  customarily  prepared  wl  a 
small  amount  oj  met  a;  if  you  would  like  them  prepared  otherwise, 


please  let  us  know.**) 

ft  -35-  iff  Buddha's  Feast  7.75 

(Sauteed  Vegetables) 

®  JL  8¥  S £  Sauteed  Fresh  Mushroom  and  8.25 
Snow  Peas 

®  5.  SS  Sauteed  Snow  Peas  and  7.75 

Water  Chestnuts 

-ifi-  tP  «  S  Sauteed  Spinach  7.75 

£5  si  Id  Tender  Tofu  in  Spicy  Sauce  P  7.75 

/Jfl  P&  6  3$.  Cabbage  with  Dried  Shrimp  7.75 

Hi  -ft  3F  M  Sauteed  Broccoli  in  Garlic  7.75 

Sauce  P 

-T--&eaj Sauteed  Green  Beans  7.75 

fit  ft  no  -3-  Eggplant  in  Garlic  Sauce  P  1  .IS 

ft  3.  18;  Homestyle  Tofu  P  7.75 

M?  5.  JSt  Hunan  Tofu  P  7.75 

^  ®  Homestyle  Eggplant  #  7.75 


^  j\r oodles 


Si  tSL  -4  Ml  Si 

Beef  Noodles 

6.50 

Si 

Combination  Noodles 

7.50 

St  iR  Ml  ft.  Si 

Shu  Choy  Noodles 

6.50 

x  W  ft  *  SS 

Spicy  Noodles  > 

7.25 

to  &  Si 

Dan-Dan  Mein  P 

5.50 

Mr  3$.  Ml  ft  Si 

Jia  Choy  Noodles 

6.50 

tK  •:&  Sg 

Shrimp  Noodles 

7.50 

ft  S5 

Noodles  with  Bean  Sauce 

6.50 

ea  ||j  is  Si 

Cold  Noodles  P 

6.50 

Hr  Si 

Vegetable  Noodles 

6.50 

4  -ft 

ty/lCHV'  eAi&WV 

V 

£Pcwi/  jVoodlefr 

4-  Ml  3^  ®  ft 

Beef,  Chow  Mein  or  Pan  Fried  7.95 

a.  Ml  35®  ft 

Chicken,  Chow  Mein  or 

Pan  Fried 

7.95 

^  ®  ft 

Seafood,  Chow  Mein  or 

Pan  Fried 

7.95 

tK  1-  ^  ®  ft 

Shrimp,  Chow  Mein  or 

Pan  Fried 

7.95 

1+  35  W  ft 

Combination,  Chow  Mein 

or  Pan  Fried 

6.95 

ft  35  ®  ft 

Vegetable.  Chow  Mein  or 

Pan  Fried 

6.95 

JiW  effiice' 

to  Hi  #  16. 

Yang  Chow  Fired  Rice 

7.50 

4-  Ml 

Beef  Fried  Rice 

6.95 

ft  P>  {ft 

Vegetable  Fried  Rice 

6.95 

tK  **  Sfi 

Shrimp  Fried  Rice 

7.50 

a  Ml  &  m 

Chicken  Fried  Rice 

6.95 

ft  fcS  Sfi 

Egg  Fried  Rice 

6.95 

P  Hot  and  Spicy 

The  degree  of  splcyness  can  be  adjusted  to  suit  your  tastes. 


I  CHICKEN 

ummsm Steamed  Chicken  ¥I(Hall}$  9.9S 


w/  Mushroom  &  Red  Date 

SSSIM 

House  Special  Chicken  £fi(Who!e)H6.GQ 

¥8(H*1I)S  8.95 

tas-wssF1- 

Szechuan  Style  Chicken 

$  7.95 

mn 

Chicken  with  Celery 

$  7.95 

mm 

Kung  Pao  Chicken 

$  7.95 

sm m 

Chicken  w/Orange  Flavored 

$  7.95 

m® 

Sweet  and  Sour  Chicken 

$  7.95 

mm 

Chicken  w/ Black  Bean  Sauce 

$  7.95 

fftl  HOTPOT 

Seafood  with  Vermicelli 

$8.95 

Fish  Ball  with  Watercress 

$8.55 

BIEiBitMv&S  Dry  Shrimp  with  Bak  Choy 

$8.95 

Seafood  with  Bean  Curd 

$8.95 

8?£SHa§SSi?  Chicken  w/  Preserved  Meat  & 

Taro  $8.55 

SflMlSi  Salted  Fish  &  Chicken 

$8.95 

saw 

Curry  Chicken 

$3.95 

Three  Cup  Chicken 

$8.95 

n$H£ 

Beef  Stew  with  Thirnep 

$8.95 

*Ih§3£ 

Roast  Pork  with  Bean  Curd 

$8.95 

burs 

Assorted  Vegetable 

$8.95 

f  $  VEGETABLE 

XAlASSe  Crab  Meat  with  Spinach  $8.95 

IKSHA??#  Black  Muhroom  w/  Mustard  Green  $3.95 

Minced  Ham  with  Mustard  Green  $8.95 
X.O.ESf  3  Pan  Fried  String  Bean  w /  X.O.  Sauce  $8.95 

SSEBf  a  Pan  Fried  String  Bean  w/  Minced  MeatSS.95 


wJ-tSSBS  Spinach  with  Wine  Sauce  $6.95 

mmm  Chinese  Broccoli  with  Oyster  SanreS6.35 

*tta  Astoried  Vegetable  S6.95 

atS5?  Szechuan  Style  Eggplaot  S6.SS 

S  M  Bean  Curd 

HSfiSI  Bean  Curd  Pipa  Style  $7.95 

STBlllffi  Steamed  Bean  Curd  «/  Staffed  Shrimps  S7.25 

KftffiRBR  Steamed  Bean  Cord  a/  Silted  Fish  Sauce  $7.25 

SUsS  Szechuan  Style  Bean  Curd  $6.50 

Deep  Fried  Bean  Curd  $6.50 

®ia®  Bean  Curd  with  Spicy  Salt  S6.50 


M  j&  SQUID 

tjigHH  Baked  Squid  w  ith  Spicy  Salt  57.35 

SSSSSit  P  aa  Fried  Stjtlid  with  Frtsb  VegetiMeS7.35 

Pen  Fried  Squid  with  Shrimp  Sauce  57.95 
■SBK  Pin  Plied  Squid  with  Ginger  57.95 

and  Green  Onion 

[SffiKft  Pan  Fried  Squid  w/  Black  Bean  Sauce  S7.95 


t  FISH 

Sweet  &  Sour  Rock  Cod  Fillet  $7.95 

98SBBK  Sauteed  Rock  Cod  Fillet  $7.95 

StM  Pan  Fried  Rock  Cod  Fdlel w/  Black  Bean  Sauce  $7.95 
Deep  Fried  Rock  Cod  Fillet  with  Sweet  Corn  $7.95 
IS5M  Pen  Fried  Rock  Cod  Fillet  w/  Fresh  Vegetable  $7.95 
tUHtt  Rock  Cod  Fillet  with  Spicy  Sait  S7.95 

f  BEEF 

HHfflMl  Beef  Steak  Cube  w/  Black  Pepper  57.95 

USM  Orange  Flavored  Beef  S7.9S 

Beef  with  Ginger  and  Green  Oninn  S7.95 

M  Chinese  Style  Steak  S7.95 

SEWS  Beetnilb  Fnsb  Vegetable  S7.95 

gS$8  Kung  Pan  Beet  57.95 

MVM  Beef  frith  Black  Bean  Sauce  $7.95 

Mongolian  Beef  $7.95 

Beef  with  Freeh  Vegetable  $7.95 

i  n  PORK 

Sweet  and  Sour  Pork  $7.95 

House  Special  Pork  Rib  $7.95 

Pork  Chop  with  Spicy  Salt  $7.95 

lHST©8»Sbredded  Pork  with  Leek  sad  $7.95 
Shredded  Bean  Curd 

£08%$$ffittShredded  Pork  w /  Pickled  Vegetable  $7.95 
Hong  Kong  Style  Sweet  4  Sour  Pork  Ribs  $7.95 
A8f8f\  Peking  Style  Pork  Chop  $7.95 

Szechuan  Style  Shredded  Pork  $7.95 

ISsJjOR  Pork  w/ Preserved  Vegetable  $7.95 

B31B#  Pig's  Feet  with  Special  Besn  Sauce  S7.95 


mm  SMOOTHIE 


S&»  i 

Lychee  Smoothie 

$2.00 

tLS/BaffiS  Red  Beae/Green  Bean  Smoothie 

$2.00 

mm 

Passion  Fruit  Smoothie 

$2.00 

mmm 

Canialonpe  Smoothie 

$2.00 

mm 

Strawberry  Smoothie 

$2.00 

mm  slush 

BBj 

Mango  Slush 

$2.00 

mm® 

Peach  Slush 

$2.00 

mm® 

Passion  Slush 

S2.G0 

mm 

Plum  Slush 

$2.00 

#**$ 

Lemon  Slush 

$2.00 

mm 

Star  Fruit  Slush 

$2.00 

mm 

Strawberry  Slush 

$2.00 

mm® 

Cantaloupe  Slush 

$2.00 

mm 

Green  Bean  Slush 

$2.00 

mm 

Red  Bean  Slush 

$2.00 

mm 

Coffee  Slush 

$2  .GO 

mm® 

Kiwi  Slush 

$2.00 

mm 

Lychee  Slush 

$2.00 

mm 

Honey  Slush 

$2.00 

HtiftiS  HOT  &  COLD  BEVERAGE 

IS  Hot  B  Cold 


Ginseng  &  Honey 

S3.G0 

$3.25 

mm 

Hoag  Kong  Style  Milk  Tea 

$1.75 

$2.00 

mm 

Coffee  Milk  Tea 

$1.75 

$2.00 

m® 

OvalOne 

$1.75 

S2.00 

Holick 

$1.75 

$2.00 

mm 

Thai  Iced  Tea 

- 

$2.00 

am 

Lemon  Tea 

$1.75 

$2.00 

am 

Lemonade 

$1.75 

$2.00 

a%m 

Lemon  with  Honey 

$1.75 

$2.00 

nm 

Lychee Ice 

- 

$2.00 

Us* 

Red  Bean  Ice 

S2.C0 

8a* 

Green  Bean  Ice 

$2.00 

is* 

Lotus  Seed  Ice 

_ 

$2.00 

SB* 

Logan  Ice 

jggjk.: 

S2.C0 

flJjg* 

Herbal  Ice 

_ 

$2.00 

Eg* 

Three  Combination  Ice 

- 

$2.00 

m 

Milk 

$1.50 

$1.50 

Hi 

Soya  Milk 

$1.50 

$1.50 

m 

Soda 

- 

$1.00 

M8B$9SSMf0.50  Add Tiptoci/Coronct  Jetty,  Eilrn  S0.50 


H.K.  B.B.Q.  Seafood  Cafe 


OPEN  EVERYDAY 

l|:00am-2 :00am 


4711  Spring  Mountain  Rd.,  Las  Vegas,  NV  89102 

Te!  :(702)871  -1 775  Fax:(702)871  A  774 


I  9n  HOUSE  SFESCAL  3,B.Q, 


=» 

m 

Three  Flavors  of  B.B.Q. 
Two  Flavors  cfB.B.Q. 
Roasted  Pork 

IMS 

S  7.9S 

S  6.95 

SUM 

Roasted  Duck 

BfPlelelS  6.25 
¥g(Bslf|S  7.9! 
$Ir.Vlcl:)SJL9S 

sm 

Soy  Sauce  Duck 

"BfPlilelHl* 

¥l(Helf)S  7.95 
£i(lVhole)S14.9S 

mm 
mm 
a>+ m 

Mft 

Soy  Sauce  Bean  Curd  $4.25 

Soy  Sauce  Pork  Stomach  S  6.25 

B.B.Q.  Pork  S  6.25 

B.B.Q.  Ribs  5  6.25 

mmm 

Salted  Chicken 

B(Plate)S  6.25 
¥l(Half)S  6.95 
$S(Whole)  512.95 

Soy  Sauce  Chicken 

H(P!ate)  5  6.25 
$S(Hili)S  6.95 
tgfWhole)  512.95 

tm 

Crispy  Fried  Chicken 

¥@(HaI0$  6.95 
£l(Whele)  $12.95 

$  I  PORRIDGE 

S  m  Fiense  Special  Porridge 

55.95 

B5E*»  Sesllop  end  Shrimp  Porridge 

55.95 

E658  Porridge  Lai-Wan  Style  Porridge  S4.25 

KSI5S58  Shredded  Duck&  Preserved  Egg  Porridge S4.25 

Shredded  Chicken,  Squids  S4.25 

sad  Peanuts  Porridge 

ItSIM  Chicken  &  Black  Mushrooms  Porridge  54.25 
Fish  Fillet  Porridge  ’  54.25 

$858  Sliced  Beef  Porridge  *  54.25 

S8SI58  Shredded  Pork  &  Preserved  Egg  Porridge  54.25 

358  Plain  Porridge  52.03 

MS  Chinese  "Long  John"  (Plain)  51.25 


MS  NOODLE  SOUP 

M8§8  ®)  Soy  Sauce  Chicken  Wanton  Noodle  SoupSS 35 
^*S§8  (IS)  Roasted  Duck  Wcnton  Noodle  Soup  $5.95 
X$.g§8  ®)  B.B.Q.  Pork  Wonton  Noodle  Soup  55.95 
$(+I§8  (19)  Beef  Tripes  Wonton  Noodle  Soup  $5.95 


*11888(18)  Beef  Stiff  Wonton  Needle  Seep 

$5.95 

mm 

Wooten  Soup 

$4.95 

SUM*®)  SoySiere Cbiclto  Dimpling  Me Seep  SS.9S 

XUffiaiS)  Resiled  Deek  Dumpling  Needle  Soup  55.95 

58*88(8)  B.B.Q.  Pork  Dumpling  Noodle  Soup  SS95 

«**(«  BiefTripes  Dumpling  Noodle  Soup 

55.95 

*B*88  (8)  Beef  Slew  Dumpling  Needle  Seep 

55.95 

sw 

Dumpling  Soup 

$4.95 

iStSS®) 

Seafood  Noodle  Soup 

S5.95 

Ml®) 

Fish  Balls  Noodle  Soup 

$4.95 

MIS®) 

Soy  Sauce  Chicken  Noodle  Soup 

$4.95 

MEW) 

B.B.Q.  Fork  Noodle  Soup 

54.95 

$ftS®) 

BeefTripes  Noodle  Soup 

$4.95 

$81®) 

Beef  Stew  Noodle  Soup 

54.95 

Si$lt 

Beef'lYipes 

57.95 

6g$i 

BeefStew 

$7.95 

m 

Chinese  Green  with  Oyster  Sauce 

$6.95 

m 

Plain  Noodle  Soup 

$2.95 

SS8#B*8  Rile  Needle  vrith  Pickled  Csfcbege 

56.95 

and  Shredded  Duck 

f S8«S*8  Rite  Needle  Seup  »f  Pickled 

54.95 

Cabbage  and  Shredded  Pork 

IKI  SPECIAL  RICE  PLATE 

Em 

Three  Flavor  B.B.Q.  on  Rice 

57.25 

«  m 

Two  Flavor  B.B.Q.  on  Rice 

$6.50 

m& 

Roasted  Pork  on  Rice 

56.50 

am 

B.B.Q.  Pork  on  Rice 

$5.95 

xm 

Roasted  Duck  on  Rice 

55.95 

mm 

Soy  Sauce  Chicken  on  Rice 

$5.95 

mm 

Salted  Chicken  on  Rice 

$5.95 

Ml  I/I  FRIED  RICE  &  NOODLE 


nmmm  Seafood  Fried  Rice  56.95 

8®K  Chicken  Fried  Rice  56.25 

X.0.^BS®^Duck  Fried  Rice  w/ X.O.  Sauce  56.95 

»I  B.B.Q.  Pork  Fried  Rice  56.25 

Shrimps  Fried  Rice  56.95 

tiftiSSDSS  Yssg  Chow  Fried  Rice  56.25 

Salted  Fish  &  Chicken  Fried  Rice  $5.95 
WitMW.  Seafood  on  Rice  56.95 

IS n$ S' l5  House  Special  on  Rice  56.95 

Tomato  Beef  on  Rice  56.50 

8§S8$W®Miiic«l  Beef  w/Egg  on  Rice  56.50 
$i&  Beef  Stew  on  Rice  56.50 

iftUgfj  Shrimp  &  Egg  on  Rice  56.95 

S&tSHtlS  Pork  Rib  w/Black  Bean  Sauce  on  Rice  56.50 

Deep  Fried  Pork  Chop  on  Rice  S6.59 
iSM  House  Special  Chow  Mein  56.95 

Seafood  Chow  Meia  56.95 

it®8  Chicken  Chow  Mein  56.50 

£§19!!®!  Soy  Sauce  Chow  Meia  S6.95 

X .  0  ■  8i§8  Braised  Yee  Mein  w /  X.O.  Sauce  57.95 

SSS5P8  Braised  Yee  Mein  56.95 

M8S!{?8  Crab  Meats  on  Braised  Yee  Mein  S6.95 


Beef  Chow  Fun  with  Soy  Sauce  (Dry)  56.50 
I®f9  Beef  Cbcw  Fun w/ Vegetable (Crevey)  SH.50 

**©*  Fried  Rice  Noodle  Singapore  Style  S6.S0 
SSWSaa*»Er.iied  Rice  Needle  will  Shredded  S6.S0 
Deck  end  Preserved  Vegetable 

ft  1  SHARK'S  FIN  SOUP 

Shark  Fin  Soup  (Per  Person)  (§(2)  522.00 
Shark  Fin  Soup  with  Crab  Meat  (£0  $48.00 
Shark  Fin  Soup  -with  Chicken  ®J)  548.00 

H  I  soup 

Crab  Meat  with  Fish  Maw  Soup  $11.95 
IfESMS®  Shredded  Duck,  Yellow  Leek  511.95 
with  Dried  Scallop  Soup 

SsEISB  Seafood  and  Bean  Curd  Soup  S  7.95 
iJESUB  Shredded  Duck  &  Yellow  Leek  Soup  5  7.95 


I  I  SOUP 

WW9  Minced  Beef  Soup  56.95 

KBS*#  Sweet  Corn  Chicken  Soup  56.95 

XMSSftll  Roasted  Duck  and  Salted  Eggs  56.95 

with  Mustard  Green  Soup 

MM  House  Special  War  Wonton  Soup  $7.95 

88®  Hot  &  Soar  Soup  55.95 

Sliced  Fork  &  Chinese  Green  Soup  S6.9S 
Sliced  Pork,  Beau  Curd  and  56.95 
Seaweed  Soup 


M  I  SEAFOOD 

m  (H/SI/.tI/S§)  Live  Crab  (ISIS)  Seasonal 

i5SS  Live  Lobster  (KS)Seasonal 

SB  misaitsm  LiveSbrimpfBgJSarob,! 

SSSiSSt  Live  Fish  (IBS)Seoen.l 


i  SHRIMP 

Him®  Sauteed  Prawns  510.95 

EJ  I  IfiS  Szechuan  Style  Shrimp  S10.95 

m tfgm  Honey  Walnut  Shrimp  510,95 

Knag  Pao  Shrimp  $10.95 

Shrimp  with  Seasonal  Green  S10.95 

ffiffig  Shrimp  with  Spicy  Salt  510.95 

f  f  SCALLOPS 

Scallops  with  Black  Bean  Sauce  $10.95 

Qlllff?  Szechun  Style  Scallops  $1055 

Sauteed  Scallops  510.95 

Rung  Pao  Scallops  $10.95 

Sauteed  Scallops  with  Fresh  Vegetable  $10.95 

®  CLAMS 

Clams  with  Ginger  and  Green  Onion  58.25 

Clams  with  Black  Bean  Sauce  $8.25 

Sauteed  Clams  with  Mint  Leaves  S8.25 


Curiy  Chicken.  Egg  1 


X  Shslmp  wish  Lobs 


H  Poppet  Sioak.  SweoS  Sc  Souk  Pock.  Filed  Ric 
I  Vegetables  Chow  Mein.  Egg  Fco  Young.  Fi 

*  J  KungPo  Chicken.  Egg  Bo!i.  Fried  Rico... 
K  Chicken  Cashew.  Sweol  Sc  Soui  Poik.  Egg  I 

*  L  Siechwan  Soel.  Egg  Boll.  Filed  Rice . 

M  Moo  Goo  Gai  Pan.  Sweol  &  Sou«  Poik.  Egg 

*  N  MengoSiaa  Beet.  Fsied  Won  Ton.  Egg  Boil. 


amsxigax  n mss 


mveuqes 


8624  MENAUl  BLVO.  NE 

296*1271 

Sunday  thru  Thursday  1 1 :30  AM  -  4:30  FM 
Friday  &  Saturday  J  1:30  AM  -  10:00  PM 


szeemuAN  vmzs 


SI  M0KK3TOFU. 

Si  8KJgSBfM3£^"'* 
s  1  SSi°3SS;*r'-“ 

S  4  SBKG  PO  SKSIMP.  Bzw. 

ss  gaBB3BE*rssst.' 


HO  -L&'Mfli 


ensrs  spsewxjss 


Ghaui  Mein  (Crispy  Noodles) 


Vegetables  Chow  Mein 

6.75 

Chicken  Chow  Mein 

6.75 

Pork  Chow  Mein 

6.75 

Beef  Chow  Mein 

6.75 

Shrimp  Chow  Mein 

7.75 

House  Chow  Mein 

7.75 

JZa-Atem  ( Soft  Noodles) 

Vegetable  Lo-Mein 

6.75 

Chicken  Lo-Mein 

6.75 

Pork  Lo-Mein 

6.75 

Beef  Lo-Mein 

6.75 

Shrimp  Lo-Mein 

7.75 

House  Lo-Mein 

7.75 

Ssiied  Slice 

Vegetable  Fried  Rice 

5.25 

Chicken  Fried  Rice 

5.75 

Pork  Fried  Rice 

5.75 

Beef  Fried  Rice 

5.75 

Shrimp  Fried  Rice 

6.75 

House  Fried  Rice 

6.75 

Headline  Seunity  S)innm 

(Minimum  Two  or  More  Orders) 

$12.50  PER  PERSON 

(One  Entree  Per  Person) 

Dinner  served  with  Egg  Flower  Soup  or  Wonton  Soup,  Fried  Shrimp, 
Egg  Roll,  Paper  Wrapped  Chicken  and  Chicken  Fried  Rice 
Veggie  Delight  Sweet  S  Sour  Pork 

Moo  Goo  Gia  Pan  Beef  with  Broccoli 

^•Kung  Pao  Chicken  Green  Pepper  Beef 

Cashew  Chicken  WSzechuan  Beef 

Garlic  Chicken  ^-Mongolian  Beef 

V,Cuny  Chicken  Shrimp  with  Vegetables 

Almond  Chicken  >*-Kung  Pao  Shrimp 

Sweet  &  Sour  Chicken  Shrimp  w/  Lobster  Sauce 

Lemon  Chicken  Sweet  &  Sour  Shrimp 

Pork  with  Vegetables  House  Chow  Mein 

^-Szechuan  Pork  House  Lo-Mein 


Hunch  Specials, 

Monday  thru  Saturday 
11:00  A.M.  to  2:00  P.M. 
Lunches  Served  with  Egg  Flower  Soup, 
An  Egg  Roll  and  Fried  Rice. 

(No  Soup  with  Take  Out  Orders) 


Veggie  Delight 
Moo  Goo  Gai  Pan 
Cashew  Chicken 
^-Kung  Pao  Chicken 
Chicken  w/  Vegetables 
^  Curry  Chicken 
Lemon  Chicken 
'■“Szechuan  Chicken 
Sweet  &  Sour  Chicken 
Chicken  Chow  Mein 
Chicken  Lo-Mein 
General  Tso’s  Chicken 
Sesame  Chicken 
Almond  Chicken 
Pork  w/  Vegetables 
^-Szechuan  fork 
Sweet  &  Sour  Pork 
Pork  Lo-Mein 
Beef  w/  Broccoli 
'—Mongolian  Beef 
Beef  w/  Vegetables 
'—Szechuan  Beef 
Green  Pepper  Beef 
Shrimp  w/  Lobster  sauce 
Shrimp  w/  Vegetables 
'-Szechuan  Shrimp 
^-Kung  Pao  Shrimp 
Sweet  &  Sour  Shrimp 

w  Indicated  Hot  £  Spicy 


Chinese  Cuisine 


DINE  IN  -  TAKE  OUT  -  CATERING 


Open  6  Days  A  Week 


Lunch  11:00  A.M.  to  2:00  P.M. 
Dinner  4:00  P.M.  to  8:00  P.M. 

Business  Hours  Are  Subject  To  Change 
Without  Further  Notice 


Tel:  (775)  751-5551  •  Fax:  (775)  751-5561 

921  S.  Highway  160.  Sle  402,  Pahrump,  NV  89048 


CLppetiz&u, 


Egg  Roll  (2) 

Curry  Puffs  (8) 

Silver  Wrapped  Chicken  (6) 

Beef  Cho  Cno  (4) 

Golden  Fantail  Shrimp  (6) 

Elouse  Roast  Pork 
Fortune  Dumplings  (8) 

Combo  Platter 

(2  fried  shrimps.  2  egg  rolls.  2  beef  sticks.  2  papet  chicken  and  2  cuny  puffs) 


Egg 

Vegetable  Soup 
Seaweed  To-fu  Soup 
Wonton  Soup 
Chicken  Corn  Soup 
—Hot  8  Sour  Soup 
Seafood  Soup 
War  Wonton  Soup 


SxilVpA 


4.75 

4.75 

4.75 

4.75 

5.95 

5.95 

6.95 
6.95 


SloutJbitj, 

(We  use  all  white  chicken.) 


1.95 

Moo  Goo  Gai  Pan 

7.75 

4.25 

Cashew  Chicken 

7.75 

4.75 

Chicken  with  Vegetables 

7.75 

4.95 

Almond  Chicken 

7.75 

5.75 

x— Szechuan  Chicken 

7.75 

5.75 

^-Kung  Pao  Chicken 

7.75 

5.75 

x- Curry  Chicken 

7.75 

8.25 

Chicken  Black  Bean  Sauce 

7.75 

Chicken  Garlic  Sauce 
Lemon  Chicken 
Sweet  8  Sour  Chicken 
Sesame  Chicken 
Orange  Peel  Chicken 
^-General  Tso's  Chicken 


Mouse  Specialties, 

Elong  Kong  Pan  Fried  Egg  Noodle  9.50 

Flappy  Family  10.50 

Dragon  8  Phoenix  10.50 

-Mongolian  Supreme  10.50 

-Kung  Pao  San  Yan  10.50 

Elegant  Shrimp  8  Scallop  1 1 .50 

Walnut  Shrimp  I  1 . 50 

Double  Dragon  14.50 

(  Two  different  tastes  of  shrimps,  one  with  chef's  special  spicy  sauce 
and  one  with  white  wine  sauce.) 

V-  Indicated  Hot  8  Spicy 

Prices  Effective  January  1st  2003 


Pork  with  Vegetables 
Twice  Cooked  Pork 
'“Pork  Szechuan  Style 
Mu  Shu  Pork 
Sweet  8  Sour  Pork 


Oieej 


Beef  with  Vegetables 
Green  Pepper  Beef 
Beef  with  Broccoli 
^-Szechuan  Beef 
x-Curry  Beef 
x—  Kung  Pao  Beef 

Beef  with  Oyster  Sauce 
x— Mongolian  Beef 
Orange  Peel  Beef 


7.75 

7.75 

7.75 

8.95 

8.95 

8.95 


7.75 

7.75 

7.75 

7.75 

7.75 


7.95 

7.95 

7.95 

7.95 

7.95 

7.95 

7.95 

7.95 

8.95 


V-  Indicated  Hot  8  Spicy 

Business  Hours  Subject  To  Change  Without  Further  Notice 


(((  ((( 


Eg#  See-  c\jmuig 

Vegetables  Foo  Young  6.95 

Chicken  Foo  Young  6.95 

Pork  Foo  Young  6.95 

Beef  Foo  Young  6.95 

Shrimp  Foo  Young  7.95 

House  Foo  Young  7.95 

Seafood 

Shrimp  with  Vegetables  10.50 

Sauteed  Shrimp  10.50 

Cashew  Shrimp  10.50 

Shrimp  w/  Garlic  Sauce  10.50 

Szechuan  Shrimp  10.50 

Kung  Pao  Shrimp  10.50 

Hot  Braised  Shrimp  10.50 

Shrimp  w/Black  Bean  Sauce  10.50 

Shrimp  with  Lemon  Sauce  10.50 

Shrimp  with  Lobster  Sauce  10.50 

Sweet  8  Sour  Shrimp  1 0. 50 

Fish  Fillet  with  Vegetables  10.50 

Fish  Fillet  w/  Lemon  Sauce  10.50 

Fish  Fillet  w/  Black  Bean  Sauce  1 0.50 

Sweet  8  Sour  Fish  Fillet  10.50 

Kung  Pao  Scallop  11.50 

Szechuan  Scallop  I  1 .50 

Hot  Braised  Scallop  I  1 .50 

Scallop  with  Vegetables  11.50 

Vegetadles, 

Veggie  Delight  6.95 

Broccoli  w/  Garlic  Sauce  6.95 

Snow  Peas  with  Water  Chestnuts  6.95 

To  Fu  Family  Style  6.95 

Sieueeages. 

Soft  Drinks  1 .00 

Domestic  Beer  2.00 

Imported  Beer  3.00 

House  Wine  (Glass)  2.00 


Minimum  2  Orders  For  The  Family  Dinner 
Extra  Charge  For  Any  Dish  Substitution 

DINNER  A  -  $13.95  Per  Person 

•  Appetizer  • 

Pot  Sticker,  Egg  Roll  &  Fned  Wonton 

•  Soup  • 

Mushroom  Egg  Flower  Soup 

•  Main  Course  • 

Cashew  Nut  Chicken 

Original  Sweet  &  Sour  Pork 
Beef  Fried  Rice 
Vegetable  Chow  Mein 
*  ADD  (For  3  and  Above)  • 
Mongolian  Beef 


DINNER  B  -  $15.95  Per  Person 

•  Appetizer  • 

Pot  Sticker,  Egg  Roll  &  Fried  Wonton 

•  Soup  • 

J  Hot  &  Sour  Soup 

•  Main  Course  • 

Sizzling  Tender  Beef  In  Black  Bean  Sauce 
Cnspy  Fned  lemon  Chicken 
Barbecued  Pork  Fried  Rice 
Chicken  Chow  Mein 
•  ADD  (For  3  and  Above)  • 

Spicy  Sweet  &  Sour  Prawns 


DINNER  C  -  $17.95  Per  Person 

•  Appetizer  • 

Pot  Sticker,  Egg  Roll  6  Crispy  Fned  Prawn 
•  Soup  • 

Wonton  Soup 

•  Main  Course  • 

Sizzling  Seafood  Platter 

Shnmp  With  lobster  Sauce 
Chicken  Fried  Rice 
Combination  Chow  Mein 
•  ADD  (For  3  and  Above)  • 

Sweet  &  Sour  Fish  Filet 


v 


••MS'*.  Gratuity  Will  Be  Added  To  Parties  OtlO  Ot  Mere*  *  * 
"•Credit  Catd  Minimum  Chime  $90,00’ •• 


4601  Spring  Mountain  Road 
Las  Vegas,  NV  89102 
Tel:  (702)  889-8881  •  (702)  889-8882 
Fax:  (702)  889-8883 
Open  7  Days:  1  1:00am  -  3:00  am 


gfc  M  Calamari 


11.-:*  -in  m  m 
»12.  E3  JIIM  iSES 
>13.  S  a  «  5* 
>14.  -=p  Jfc  W  *H  Eft 
15.  *5  *  »  «■ 


Pan  Fried  Crystal  Prawns  w/Snow  Peas  &  Celery  1 1 ,95 
Sauteed  Prawns  w/Oncn  in  Spicy  Szechuan  Saixe  11.95 

Kurrg  Pao  Prawns .  11.95 

SaJBadFra.scswOxrinSpe/ Sweet &Sar  Saxe  11,95 
Prawns  E33  Foo  Yung . 11 ,95 


1  Sizzling  Fresh  Scallop  in  Black  Bean  Sauce .  13.50 

2.  '-A  is  W  -5-  Pan  Fried  Fresh  Scallop  w/Snow  Peas  &  Celery  12.95 

JjZ  es  J 1 1  W  -5-  Pan  Fned  Fresh  Scallop  w/Onion  in  Spicy 

Szechuan  Sauce .  1295 

>4  1$  9P  -3-  Kung  Pao  Fresh  Scallop .  12.95 

5  Eg^sxk'W-?-  Pan  Fned  Fresh  Scallop  w/Stnng  Beans . 12.95 

6.  ®  JW  T£  W  -?■  Pan  Fried  Fresh  Scallop  w/Broccoli . 12.95 


j  7  H  jjs,  -3-  Crispy  Fried  Fresh  Scallop  In  Salt  &  Pepper,  .  £  1^95 


PM  Oyster 


1.  5S64-jRJS^  Half  Snell  Fresh  Oyster  Steamed  wr8bdt  Bean  Saxe  2.50/Ea 
J  2.  Sizzling  Freah  Oyster  in  Black  Pepper  Sauce.  12.95 

3  aSiaES-H-^h*  Sizzling  Fresh  Oyster  in  Black  Bean  Sauce.  ..  12  95 

4  64  Cnspy  Fried  Fresh  Oyster. .  11.95 


1 .  -JKKKa^KSWifc 

2.  3r  S\i  #'J .% 


4.  n  57  HE  JF‘J 

>  5. 

6.  JilJ*2Js?-SrSfi 
7 

>8  IftHftA.Tr 
9  SS  -:+  ?£  S  St 

10  is.  sa  a  is 

11  s  15?  ?2  J* 

12.  SI  its.  na  J* 


Fish 


Steamed  Live  Fish,  Cantonese  Style . Seasonal 

Steamed  Whole  Flounder  Sole  w/Scallion  & 

Soy  Sauce . ...Seasonal 

Cnspy  Fried  Whole  Flounder  Sole  w/Pan 

Fried  Fish  Filet . Seasonal 

Crispy  Fried  Whote  Bonder  Sole  in  Garfc  Sauce  Seasonal 
Crispy  Fried  Whole  Cod  Fish  in  Spicy 

Sweet  &  Sour  Sauce .  18  95 

Cnspy  Fried  Whole  Cod  Fish  w/Spicy  Tofu  & 

Minced  Pork. .  18-95 

Pan  Fried  Chilian  Seabass  In  Garlic  Soy  Sauce  15.50 
Cnspy  Fried  Sliced  Chilian  Seabass  w/Salt  &  Pepper  1 5.50 
Steamed  Chilian  Seabass  in  Black  Bean  Sauce.  15.50 
Pan  Fried  Rock  Cod  Filet  w/Seasonal  Greens...  10.95 
Crispy  Fried  Rock  Cod  Filet  in  Sweet  &  Sour  Sauce  10.95 
Crispy  Fned  Rock  Cod  Filet  in  Sweet  Com  Sauce  10.95 


■4 

1  St  te  fcP  Ht-  Sfc  Pan-Fried  Fresh  Calamari  w/Black  Bean  Sauce  9.95 
2.f?  iftTSK  Pan  Fried  Fresh  Calamari  w/Snow  Peas  &  Celery  9.95 
>  3.  X.O-HLXk'S***:  Pan  Fried  Fresh  Calamari  w/Spicy  XO  Sauce.  9,95 


■m 


w  pm 


Poultry 


Half  Whole 


1  Jt  Imperial  Peking  Duck  (10  Buns)  3800 

2  °J\  *£  igj  Rosy  Roasted  Duck  9  50  1850 

3  X  rWftl  '--■>■  Stt  Crispy  Fned  House  Chicken  9  50  18  SO 

4  flfc  JS.  tX  -T-  Sit  Cnspy  fried  Marinated  Chicken. .  9  50  18  50 

5  id  W  _fc.  -.8  Rtt  Steamed  Chicken  w.tti  Mustard  Green  9  SO  18  50 

6  3H  •*  j®  Steamed  Chicken  w, 'Ginger  &  Scailon  9  50  18  50 

>7,  iS#zS£5§Ett1Sp  Sauteed  Sliced  Chicken  &  Porterbella 

Mushroom  in  Black  Pepper  Sauce .  10.50 

8.  S&  45  b$  r|-  Stt  Sizzling  Sliced  Chicken  in  Black  Bean  Sauce  9  SO 

9.  ®  -34 Stt /t-  Sauteed  Sliced  Chicken  with  Cashew  Nut  & 

Assorted  Greens .  8.95 

j  0  tE1  1*  8K  Kung  Pao  Chicken  895 

11*?  4£  Stt  Cnspy  fried  lemon  Chicken  8  9S 

12  Stt  t&  88  Crispy  fned  Sweet  &  Sou.' Chcken..  895 

13  /»  fS  88  kr-  moo  Goo  Gai  Pan .  895 

14  Si  Sk  88  Seasame  Ch  cken  895 

15-5.  3?  Stt  General  Chow  Chicken.  895 

16  Stt  'A  «■  Chcken  Egg  foo  Yung  8  95 


ft  J35i  PM  Pork 


1  S  Original  Sweet  &  Sour  Pork . 8  95 

2.  7K  *P  311  ■S’  Roasted  Mandarin  Pork  Chop .  8.95 

J  3.  -&  flSi  4fz  58  -S’  Crispy  Salt  8  Pepper  Pork  Chop .  8.95 

4.  Sff  IE  7£  •S’  Crispy  Fried  Orange  Blossom  Pork  Chop .  8.95 

5.  ->C  Stt  5$  Barbecued  Pork  Chop  Suey. . 8.95 

6  X.  1ft  @  -Sr  Barbecued  Pork  Egg  Foo  Yung .  8.95 

7.  J&.  /El  W  Steamed  Minced  Pork  Cake  w/Salted  Egg . 8.95 

8.  Jtt  St.  3S  /E l  fit  Steamed  Minced  Pork  Cake  w/Salted  Fish .  9.50 


*¥■  m  PM  Beef 


j  1  Sizzling  Beef  Tenderloin  Mignon  in  Black 

Pepper  Sauce . . .  .  11.95 

>2.  Sizzling  Beef  Tenderloin  Mignon  in  Satay  Sauce  11.95 

3  +  Jt  +  IIP  Beef  Tenderloin  Mignon  w/Onion,  Chinese  Style  1195 
j  JP  Tenderloin  Mignon  &  Porter  Bella  Mustiroom 

in  8lack  Pepper  Sauce  .  s^f-95 

JJ  5  7*  p  T-  /SI  Spicy  Pan  Fned  Beef  *9  SO 

>6  3ft  •£■  ‘f-  /El  Mongol  an  Beef  9  50 

7  :,r  JW  -T-  /El  Sauteed  Beef  Broccoli  950 

8  liti  =T-  /El  Sauteed  Beef  w/Sjktw  Peas  &  Mjshroom  m 

Oyster  Sauce . . .  9.50 

9  F&  /£  /El  Orange  Blossom  Beef .  9  50 

10.  #  Ha  'T-  /5l  Pan  Fried  Beef  w/Green  Pepper  9,50 

11  'T-  Stt  5?  Beef  Chop  Suey .  950 

12.  SI  5i  Beef  Egg  Foo  Yung .  9  50 


Extra  Charge  for  Each  Additoral  Style  Cooking 


»  SAUTEED  MIXED  VEGETABLE 
CJ.  JMp  Cim  Xio 

fa  BRAISED  BEAN  CTJRD  . 


&  HOUSE  FRIED  I 


ffi.  DEEF  FRIED  RICE 


<&  SHRIMP  FRIED  RICE 
Cm  CM*  Fare 

Hi  SALTY  FISH  W/C1IICKEN  I 
Cam  CMC*  7Ji/r  Ca  Cd  A«n 
&  YANG  CHOW  FRIED  RICE 


ii  SAUTEED  FRESH  ASPARAGUS 
XloMl*tTlyTua 


ffc  CHICKEN  FRIED  RICE 


JK  PRESERVED  ECC  PORR1DCE 
CMo  Ilf  l  VI,  DJi  Thl* 

<K  PIG’S  BLOOD  PORRIDCE 
m  CMSoHurfH/o 
ft  OEEFTORRIDCE  . 


'll  HOT  FRENCH  COFFEE 


FREE  DELIVERY 


A  'll  ICED  FRENCH  COFFEE  . 

CirhiDt*  cm 

•i*  'It  in  HOTFRENCH  COFFEE  W/CONDENSED  MILK 

can/ Si*  NS*[ 

A  &  'It  in  ICED  FRENCH  COFFEE  W/CONDENSED  MILK 
carusSoiu 

U  &.  A  RED  BEAN  W/JELLO&  COCONUT  MILK  ... 

ChC  DluDS 

=.  &  ^.MUNGJ-  RED  DEAN  IN  LIGHT  SYRUP 

*  *  *- *  Sy3^Lm,lk 

A  4?  4t  *  PICKLE  LEMONADE  . 

A  4?  tt  A  FRESH  LEMONADE  . . 

6t  4S  *  PjCKLE  PLUM  DRINK  . 

It  ii  4?  4t  FRKHLEMONADESODA 

it  4t  «  4S  PICKLC  PLUM  SODA 
SodaXIMufl 

it  -h  4-  in  FRESH  EGG  U  MILK  W/  SODA 
Soda  Sio  /W  ca 

.  ft  *  FRESH  ECC  W/  HOT  MILK 

SialltlCiN6*i 

.  A  4?  4t  $  ICED  LEMON  TEA 

r.a  oacwiowj-if 

.  il  *  SOFT  DRINK  (COKE.  SPRITE) 

NuiScNti*  (Cola.  Sprue) 

-if  4»  (2  }f  FRESH  SQUEEZED  ORANCEJUICE  . 

.  fa  *.  Ri  PENNYWORTH  LEAVES  DRINK 
Node  Kao  M 

'.if  4$  -f  A  YOUNG  COCONUT  JUICE 


within  5  miles  radius 
Minimum  order  of  $20.00 


1626)  S71-: 


Open  7  Days:  10  am  -  10  pm 

(702)  227-3588 

4215  W.  Spring  Mountain  Rd., 
Suite  B-202 
Las  Vegas,  NV  89102 
www.  food .  com .  kimtar 


KIM  TAR  RESTAURANT  INC. 


+  @1  *& 


iS>  S5  Z/tct  Com  Chlen 


g);  gevexafe  ThOc  Uong 


GAsuc  'WtciH  Mi  Xao 


Hi.  *  Xt  Ip  <6  HOUSE  CHOW  MEIN  or  LO  MEIN 

if?  xao  Ship  Care 

149.  4-  l*-l  I?  is  BEEF  CHOW  MEIN  or  LO  MEIN 

150.  I*  4]  IP  PORK  CHOW  MEIN  or  LO  MEIN 

151.  ((,  |1)  fp  <£  CHICKEN  CHOW  MEIN  or  LOM0N 

152.  If  VI  IP  4*  SHRIMP  CHOW  MEIN  or  LO  MEIN 

in  xao  rare 

,51  L  a  tp  If,  SEAFOOD  CHOW  MEIN  or  LO  MEIN 

**  fO  Xao  D)  Bif* 

1H  f-  iS  IP  &f  fc  HOUSE  CRISPY  CHOW  MEIN  or  LO  MEIN 
Ml  Xio  DO*  Thjp  Cim 

1SS  *  tf-  *  *  "ft  HOUSE  PAN  FRIED  ECG  NOODLE 

Ml  Xao  Hoi  ifdl  VS*, 


$  ffl  GAm  'Puk  Hu  Tieu  Xao 

156  *  J£  tp  W  HOUSE  OIOW  FUN  (FRIED  NOODLE! 

Ho  Tlfu  xao  ThfP  care 

157.4-  d)  Ip  44  BEEFCHOW  FUN  (FRIED  NOODLE)  ... 

,u  (►  r!l  (V  fit  PORK  CHOW  FUN  (FRIED  NOODLE! 

HuTi&Xiollro 

159  »  I*-)  IP  14  CHICKEN  CfllOW  FUN  (FRIED  NOODLE) 

■  Ho  r./»  xao  ca 

160  if  «  Ip  44  SHRIMP  CHOW  FUN  (FRIED  NOODLE) 

HuTifoXloTim 


161.  $  if  4*  44  SEAFOOD  CHOW  FUN  (FRIED  NOODLE! 

HiTlfoXloDlBif* 

161  Pi  tp  A  ft  BEEF  FRIED  NOODLE  W/ BEAN  SPROUT  i 

Hi  Tlfu  Xio  Thll  Sa  itti  Gia  (Khll 

16J.  Si  (U  Ip  4-  aT  BEEF  FRIED  NOODLE  W/ BLACK  BEAN  SAUCE  i 
Hi  Tlfu  Xio  mi  B0  Toa*t  Do, 

164.  «  *)  t*  tt  4*  HOUSE  PAN  FRIED  RICE  CAKE 
sank  ear  CMC*  Ti>u  Chiu 

US.  Ip  t  A  A-  HOUSE  FRIED  RICE  NEEDLE  NOODLE 
Blah  Lot  Xio  TVP  Cim  (Khll 

166.  ft  tv  ft  44  FRIED  RICE  STICK 

Swi  xao  Thjp  Cim  (Khll 

167.  1  tp  fL  SINGAPORE  FRIED  VERMICELLI  (SPICY)  .. 


St  fa  G4fciuoc  ThltGa  £ 

4+  t*  IP  II  CHICKEN  W/  MIXED  VEGETABLE 
GdXAoCA7VpCiln 

hi  M  «  SWEET  1<  SOUR  CHICKEN 

GaxaoOooNxor 

(X  «  J9  LEMON  CHICKEN  . 

^  '  r  t-j,  ti.  tY.  r-k-.k 


'UvptteiAU  Rau  Cai 


»£  a,  ifi  CHINESE  BROCCOLI  W/ OYSTER  SAUCE 

r  Ci'UoiXaoDioHao 

it  A  4-  «  BLACK  MUSHROOM  W/ OYSTER  SAUCE 

ur-  r-a  VI-  n.!..  If*. 


.  Si  41  it  SPINACH  W/  SALTED  BEAN  CURD  SAUCE 

.  «  g  ii  C  £  ONCHOYW/  SALTED  SHRIMP  PASTE 
Rau  Muing  Xio  Mim  Ruic 

“  *  *  *ss;sr" . 

It  S  J\  S  S  ASPARACUSW/BABYBAMBOOSHOOT 

.  I,  J-  V  r.-  r.,-  r.ll 


“Pvirudyc.  Chao 

L  «  jK  SEAFOOD  PORRIDGE  . 

r  »r  w  o^oiBu ■„ 

6.  ±  0j  FILET  RSH  PORRIDGE  . -... 


A 

a 

j  Valley  Via/ Bl  | 

si 

l 

3 

■ 

KIMTAR 

RESrAURANT 

Spring  Mounlaln  Rd. 

Ming*  Q 

•6  BAKED  CRAB  W/  PEPPER  4  SALT  SEASONAL 

CuaRoogMaH 

V  CRAB  W/  GINCER  4  SCALLION  SEASONAL 

OuJT&>Gift<t»aiA 

V  STEAMED  FRESH  CRAB  SEASONAL 

.  SEASONAL 

SEASONAL 


Ji  «l  K  V  CRAB  W/  BLACK  BEAN  SAUCE 


^  JS  OifAt&i  Hao 


X.  0. 


F{  FRIED  CRISPY  OYSTER . 

Ng  W«  Xdo  feu  Thai  Sit  Coy 
it  OYSTER  W/ GINGER  4  SCALLION  . 
Ngh/u  Xio  CUig  Hioh 

if  OYSTER  W/  BLACK  BEAN  SAUCE  ... 


Sealtofi  Diep  TUdi 


+  fl  SCALLOP  W/  SPtCIALXO.  SAUCE  . 


TUpTuo.XioSS.XO 
#  It  -f  (|  FRIED  CRISPY  SCALLOP 

»•*>  Tia  Ua  Bji  Ch,h 

X  it  -f  fl  SCALLOP  W/CREEN  VECFFABIE 

0,/p  Tom  Xio  CJ. 

tf  ft  -f  fl  KUNCPAO SCALLOP 

Ih/p  TuaXP PVyii 

5i  it  3  11  9  "f  SCALLOP  A  ASPARAGUS  W/ BLACK  BEAN  SAUCE 
D/fr  Tart  Xd«  Wdnj  TJr  Stt  Tumi  Dm 
X  if  -lA  #  SEA  CUCUMBER  W/  THREE  DELIGHT  . 


HlISjnXioDiBiA 


$  %W  MUcTUdl 


*  ft  if  At 


PAO  SQUID  . 

Mpc  Tan  Xio  dr  Khj  Dju  Phpng 

it  SQUID  W/  BASIL  4  HOT  SAUCE  . 

Mix  Tupi  Xio  Rcoi  Thai  SSt  Cay 

it  SQUID  W/BROCCOU  _ _ 

Mix  Twt  Xio  Ding  Cii  Xanti 

At  SQUID  W/  PEPPER  4  SALT  . 

Mix  Tail  Rail  MuSi 


if  At  SQUID  W/  GINGER  4  SCALLION  ... 
Mpo  TuH  Xio  CUng  llinh 

if  At  SAUTEED  SQUID  W/  VEGETABLE  . 
Hue  Tout  Xio  CH 

&  2Wd  'KcdC  6  Mi 


4  1  +  fl» 


Gd  Xdo  D/Trong  6 . 


BiXio  D/Trong  6  Ml 

fl  SCALLOP  IN  BIRD'S  NEST  . 

Di/p  Turn  Xio  Dt Trait  0  Ml 

L|L  SHRIMP  IN  BIRDS  NEST  _ 

T6m  Xio  D/Trong  O  A/1 

if  ASSORTED  SEAFOOD  IN  BIRD'S  I 

Thjp  cJa  OJ  BlAi  Xio  D/Treng  6 Ml 


SS  }&  SltfUny  7>(axU  Vi  S5t 


Di/p  Tuai  Xio  Dt 

&  +  fl  .«  SCALLOP  t  SHRIMP  ON  SIZZLING  PLATE  ._ 

Di/p  Tuai  id  Tin  Xio  D/Trin  W  Sit 

iH  iS.  +  1*1  BEEF  ON  SIZZLING  PLATE  . 

Bi  Xio  Xio  D/Tr/n  Vi  Sell 

4  is  it/  if  ASSORTED  SEAFOOD  ON  SIZZUNC  PLATE 
Thjp  cAaBi  Biin  Xio  Xio  D/Trin  VI Sit 
4  4£  ^  I*)  BreFWSA^lYON  SCZLING  PLATE _ 


.  it  (4  it  #(  «  SHRIMP  W/ BLACK  BEAN  SAUCE  SIZZLING  PLATE  1LOO 

Tin  Xio  T*mg  Dm  Xio  D/Trin  W  Sir 

<&  ff  Noi  Nh6  <^^2, 

.  43  t*  ft  it  ff  HOUSE  SPECIAL  HOTPOT  .  9.00 

NSiNhi  Thjp  Com 

■  43  >6  if  0  HOUSE  SPECIAL  SEAFOOD  HOT  POT  . .  5.00 

HMNhiDSBiA, 

-4-  Mi  ff  BEEF  STEW  HOT  POT  .  9J0 

HMNhiBiKho 

■  4-  It  X  dl  if  DUCK  W/BLACK  MUSHROOM  HOT  POT .  900 

N3/  WM  VV  Qyaj  Him  Was  Cd 

.  »  If  V  tf  CRABMEAT4  BEAN  THREAD  HOT  POT  SEASONAL 
HHNhinUCuoBSnTiu 

*  «  SW  ThitBo  |f|i 

i  S  W  4  1*1  BEEF  W/  BROCCOLI  7  JO 

6d  Ida  Biog  Cl>  ling 

f  i  4-  ••*1  BEEF  WZ  SNOW  PEAS  7  JO 

Si  Xio  Dju  Hio  Lon 

It  *  1-  il  MONCOUANBEEF  7 SO 

Bd  Ido  HAaS  10 

A  IU  +  H)  BEEF  W/ BELL  PEPPER  7.50 

«d 

.  it  X  4-  (*)  tt  FRQ9CH  STYLE  BEEF  CUBED  7 SO 

i  t  ft  4-  <•)  KUNC  PAO  BEEF  750 

SdXAjdilOwJOJiiPAdij 

.  ii  3f  4-  1*1  BEEF  W/SATAY  SAUCE  7S0 

Bi  Xio  tut 

-  *t  si  4-1*1  BEEF  W/OYSTER  SAUCE . 7S0 

Bi  Xio  D3a  Hio 

I  &  +  f*l  BEEF  W/ GINGER  ie  SCALLION  . 7S0 

Bi  Xio  Cing  Hint, 

•  ff  4  4-  l*t  BEEF  W/ MIX  VEGETABLE  . . .  7 JO 

Bi  Xio  Cii  Thjp  titm 

^  ^  ThitHeo  f| 

.  $  4  M  fl  PEKINC  STYLE  PORK  CHOP  .  7 JO 

Sum  lira  Xio  OaoNgfl 

■  at  St  ir  it  ^  SWEET  4  SOUR  PORK  .  7 JO 

Thjl  I/to  Xio  Chao  l/gpt 

.  »U  #  14  • S’  PORK  OIOPW1  SPICY  SALT  7.90 

Sum  Urn  Root  UuS, 

1*1  fl  *y  ft  tt  PORK  OIOP  SUEY  7.50 

Til' Hro  Xio  Thjp  CAm 

A  St  ff  1*1  «  rORKW/MUSTAROCREEN  7J0 

thjl  Hto  Xio  Cii  Chao 

0  X  IS  U  PIC'S  BLOOD  W/ailNESE  LEEK  7S0 

Huy/ i  Hto  Xio  Ci,  lit 

X  Ji  tt  If  PIG'S  KIDNEY  W/ GINGER  4  SCALUON  ...  7J0 

CjllltoXioCmgllioh 

ift  Iff-  JL  X4  SPICY  BEAN  CURD  .  7 JO 

DjoHSXioThilSACoy 

ft  4  ft  tt  1*1  PORK  W/ MIXED  VEGETABLE  .  7 JO 

Thil  Hto  Xio  Cii  Thjp  CAm 

S  S  ThltGa 

«  41  ©  T  CHICKEN  W/CASHEW  NUT  7 JO 

Ci  Xio  Hj,  Ditu 

+  tt  ©  T  CHICKEN  W/BLACK  MUSHROOM  7J0 

Ct  Xio  Nim  Ding  C» 

Si  (It  ©  T  CHICKEN  W/BLACK  BEAN  SAUCE  .  7 JO 

Gd  Xdo  Tuong  Dm 

■*  «  ©  T  CHICKEN  W/ CURRY  SAUCE  .  7 JO 

GdXdoSSCdn 

£■  ft  ©  T  KUNC  PAO  CHICKEN  .  7 JO 

Cd  Xio  it  Khi  Dju  Phmi 

fr  1 1  tt  ©  CHICKEN  W/  BASIL  4  HOT  SAUCE  . 7J0 

Ci  Xio  Rum  Thau  Sit  Cay 

K  3  4  ©  FRIED  CRISPY  CHICKEN  (HALT)  .  7 JO 


Speciality  Rolls  is-sp.. 

Crunchy— 


v.runchy— - - - 

Slump  Temppn  ink  £akon  spam,  poba  aiaanben  6  ffiwodr 

Spider— _ 

Soft  ihd 054  ipiy  rrayo  mA  *■*»  tpeua.  fata  iwumfcn  i  mxafa 

Las  Vegas  — _ 

So&um,  croft  cron  (Area  cixur.drn  4  emodut  letoputed 

Diamond  Back  —  . . . . . . . . . . 

SpiiyTunj,  mb  SaxunSentenpurrd  then  tupped  mtfnpuyeiayu 

Sex  on  a  Roll  \ _ 

Spicy  Tina  triced  on  tup  et  led  SamodG 


Edamame  (soybeans). 


Tempura 

Shrimp  (6  pcs)  —  . 

Veggie  — . 

Shrimp&  Veggie' 


Yellow  Tall  (hamachi)., 


XBftUStfrf&iTWr 

Albacore  (shiro 

Seated  on  the  oolilc 
GianiClam  (mir 


SUStf  i  SPECIALS 

Sushi  Platter 

One  piete  at  Tuna.  Ydkne  fat  Salmon,  WTute  Mi  Octapin.  Afactorc  SJvunp  ffct  end 
IpiecesctCaktanda  Ron 

Sashimi  Platter 

Over  ptfas  ot  Tuna.  YrtTaw  fat  SaTtnan.  White  full.  Albocye.  and  Octoput 
Sushi  Starter  Box  ((ram  3  PM  and  up  daily) 

Inty  the  t  me  cl  until  mtfwif  the  dormant  taste  of  raw  food 
Spu  (aSfcmateSnah  lpcldt  lptSMmpBd’  * 

California  Lunch  Box  (from  1 1  lo  3  PM  daily) 

Gjht  peaces  (aSTctnJa  MS  Averted  Sudd  at  Tuna.  Salmon,  end  Stump  [to 

"All  Sushi  Specials  come  with  Mlso  Soup  &  Salad.* 


Dragon  — . . . . . . . . . . . . 

(eilr/md  eaUpita  (sMondataS 

Orleans - 

Tjv.  Mem  taH3&Pan,SaufpeiraSa.>ipeuipi,outiSciotsdn  mapped  vcmd  a  (tody 


A  lalry.juiiy  end  Interne  Ihnoi 

Eel—  (unagi) _ 

ATbKtfL/tuMtelfbntimi 
Shrimp— (ebi) . . . 


Smoked  Sal 


Basic  Rolls 

California  — _ 

Oris  aximOrn  £  gkyoc 

Spicy  Tunat 

V.lril  U'.’li  rhUi  vn r  t  I 


HANDROLLS  (1  Coni) 

Spicy  Tuna  \ _ 

Greet  Tee  Bepovien,  cnAPy  unh  hair  of  dtdi  6  sesame 

Spicy  Yellow  Tail  \...._ . 

Smter  to  Spicy  Turn  tat  a  Me  men  riels 


Sashimi  ispikoi 

luna  (maguro) _ .... 

Fatty  Tuna  (loro) 
Yellow  Tall  (hamachi). 


Albacore  (shiro  maguro)  ’12 

Snapper  (izumi  dai) ... . ’ll 

Eel  —  (unagi) . .  ’14 

Mackerel  (saba) . ’12 

Smoked  Salmon  (sake)...  ’14 

Giant  Clam  (mirugai) . ’mkt 

Live  Lobster  (ise  ebl) . ’mkt 


Smcied  Salmon.  aeon  edvtest  &  anxoden 

Spicy  Yellow  Tail  \ _ 

star  BUS  ite  pae  d  sesame  at  S  ailed  Mil  cuaenixn 
Salmon  Skin— _ 

Cota  spicy  d-alcn  sprouts,  tunenbers  6  baled  onpySabrsys  sics 

Eel- _ 


Salmon  (sake). 


White  Fish  (hlrame). 
Octopus  (tako)  .  . 
Squid  (tha)  . . 


ShrimpTempura- 


SUSHI  &  CHINESE 

menu 


-  sr 


m  -  n  m  fowl 

★  D01.  ■§■  IS  Ktt  KungPao  Chicken . . . 8.50 

★  D02  *:  ii  S8  Garlic  Chicken .  8.50 

★  D03.  S',  -fi-  Sit  Chicken  with  Garlic  Sauce  .  8.50 

★  D04.  HI  JS.  Sa  Orange  Peel  Chicken  8.50 

D05  "S  -£  W  Sweet  &  Sour  Chicken ...  8.50 

D06  E.  4T-  Sa  Three  Flavor  Braised  Chicken  8.50 

D07  -ft-  W.  Sj  Crispy  Duck  ’0  50 

D08  4ft  5S  W  Smoked  Duck .  10  50 

★  D09  Jt  «  5i -T- »a  T  Szechuan  Style  Chicken.  8  50 

=4=-  JS|  SS  BEEF 

★  F01  &  S'  *f-  Mongolian  Beef  8  50 

It  F02.  "S'  l?.  KungPaoBeef  .8.50 

F03  if  -V  T-  Beef  with  Broccoli  . 8.50 

★  F04  ft  te  «z  =f-  $6  Beef  with  Green  &  Red  Pfepper  .  8  50 

F05  y  SO  46  -f-  S«£ng  Bced  with  Spinal  Sauce  in  Healed  Rate  .8  50 

F06  if.#-&T-=F«lSS  Beef  with  Dry  Bean  Curd  &  Yellow  Leek  9  50 

★  F07.  -zK-  Szechuan  Style  Beef . . . 9.50 


iS  '  15  SI  NOODLES  &  RICE 

★  J01.  J£\  SS  Beef  Noodle  Soup . . . 6.25 

★  J02.  I¥  S  ffl  ss  J*  Perserved  Vegetable  with  Pork  Noodle  Soup .  6.25 

J03.  SB  3£  X]  $j>.  Jg  Pork  with  Cabbage  Soup  Noodle .  6.25 

J04.  -B-  SI  Noodle  with  Minced  Pbrk  in  Suace  (Dry) .  6.25 

J05.  a  tfl  u.  -:s  JS  Soup  Noodle  with  Shrimp  &  Mushroom .  6.25 

J06.  1+  SR  :S  Jg  Assorted  Goodies  Noodle  Soup . .  6.25 

★  J07.  -  SO’  -5  0  Three  Ingredient  Noodle  with  Hot  Sauce .  6.25 

★  JOS.  ST  £>’  -T-  JS  Three  Flavored  Chao  Mo  Mein .  6.25 

J09.  &3£«|*t***K  Shredded  Cabbage  &  Fbik  Sliced  with  Rice  Cake  .1  6^25 

-t  59  &'  3=-  Rice  Cake  with  Shanghai  Style .  6.25 

Jll.  _L  ■&  Jg  Chow  Mein  with  Shanghai  Style .  6.25 

J12  H-  SR  Jg  Assorted  Goodies  Fried  Noodle .  6.25 

J13  f+  SR  t>~  IK  fa  Assorted  Goodies  Fried  Rice  Noodle  6.25 

J14  1+  SR  33  ®  Cg  Assorted  Goodies  Pan  Fried  Noodle  .  7,50 

J15.  8?  W  W  ft  Assorted  Seafood  Pan  Fried  Noodle  .  8.00 

J16.  )Jf  S-  14  Fried  Park  Chop  with  Rice .  6  25 

J17  t+  SR  78  15  Assorted  Goodies  Over  Rice .  6  00 

J18.  St  Jl  t4  Assorted  Seafood  Over  Rice  7  00 

J19  IB  itt  W'  f5  Yang  Chow  Fried  Rice .  7  25 

J20  tfj  t=.  XV  Shnmp  Fried  Rice  7  25 

J21  St  X  Vi  tl  Ji  Vegetable  with  Rice  Cake  .  7  25 

★  .122  Ji  44-  18  Combination  in  Shanghai  Style  Noodle  ...  6.25 

J23.  M  tW  K  Fmlcss  Eel  Soup  Noodle  7,25 

★  Hot  &  Spicy 


m  »  -s-  x 

FAMILY  COMBINATION 


•  A  $45.00 
nr  m 

Double  Cold  Dish  Plate 

&  m  5.  m  a 

Assorted  Seafood  with  Bean  Curd  Soup 
Shanghai  Sweet  &  Sour  Spare  Ribs 

IS  :M  m 

Fish  with  Wine  Sauce 

&  J£ 

Sauteed  Seasonal  Vegetable 
Gzg»">  - 

m  a  $55.00 

^  Hi- 

Triple  Cold  Dish  Plale 

s  s  s  #  s 

Ji  Vegeatable  with  Bean  Curd  Soup 
Shanghai  Sweet  &  Sour  Spare  Ribs 

»  *  St 

Cashew  Nuts  Chicken 

ff  -:b  sl  * 

Fish  with  Wine  Sauce 

s# 

Sauteed  Seasonal  Vegetable 

Gz&TO  - 


A  A  $115.00 

S.  Hf 

Pentad  Cold  Dish  Plale 

»  m  &  m 

Seafood  Casserole 

t  t  ^  n 

Pork  with  Dry  Bean  Curd  &  Yellow  Leek 

w  -:+  4£  4g 

Sauteed  Shrimp  with  Walnut 

4fc  X  TO 

Smoked  Duck 

£  -ft  «E 

Pork  Chitterling  Pork  Blood  Cake 
3r  «■*  IS  4*3 
Sauteed  Rnless  Eel 
3r  36  M. 

Steamed  Rsh 

3?  EJ--  -3-  To 

Bamboo  Shoot  with  Ji  Vegetable 

CdSFO  - 

I  A  $135.00 

=*?  «f 

Pentad  Cold  Dish  Plate 

^  *y- 

Seafood  Casserole 

t  ■§•  +  Si  « 


A  A  $85.00 

E3 

Tretrad  Cold  Dish  Plate 

m  BE  M  U 

Salted  Pork  with  Bamboo  Shoot  Casserole 
W  rt-  «  Hfe  6S 
Sauteed  Shrimp  with  Walnut 

4ft  5S  TO 

Smoked  Duck 

tt  f  «  SI 

Bamboo  Shoots  with  Roast  Park  ri  Bro.cn  Sauce 

*  36  .% 

Steamed  Rsh 

X  ^ 

Bok  Choy  &  Dried  Mushroom 


Pork  with  Dry  Bean  Curd  &  Yellow  Leek 

m  45  =f  si 

Sizzling  Beef  in  Heated  Plate 

4fc  & 


Smoked  Duck 
★3S.  J£  *  BE 

Pork  Chitterling  Pork  Blood  Cake 

®  K  4Jt  « 

Sauteed  Shrimp  with  Walnut 

x  m  -T-  & 

Scallop  in  Egg  Sauce 

■n  as  m 

Sauteed  Rnless  Eel 

*  36  a 

Steamed  Rsh 

ffi-  X  &  ^  w 

Bamboo  Shoot  with  Ji  Vegetable 


NEW  SHANGHAI 

RESTAURANT 


4215  Spring  Mountain  Rd.,  #B205 
Las  Vegas,  NV  89102 

Tel:  (702)  889-8700 


m  COLD  PLATE 


KOI.  K  -3  B  !S  Wine  Marineated  Chicken . 3  75 

K02.  J*  BS  Smoked  Chicken  .3  75 

K03  i.?  t*  +  M-.  Shredded  Bean  Curd . 3.75 

*K04.  A  «  * t  »  Hot  Tripe...  3.75 

K05.  -fc.  ^  V-  ^  Shanghai  Simmered  Duck ...  555 

K06  K  R  )*  S.  Smoked  Fish  . 5  25 

K07.  3£  3F  «-  JH  Jc||y  Rsh . 5  25 

K08  W  ic  M.  T-  Simmered  Tofu  in  Shanghai  Style  Seaweed  .  2.75 
K09  Sr  W  Vegetarian  Duck  4  50 

K10.  W  *K  Baby  Clam  4  50 

Kll.  iS  M  W  Simmered  Seaweed  2  75 

K12.  M.  "T-  Simmered  Bean  Curd  2.75 

K13.  Mar  Ian  with  Bean  Curd . 4.50 

K14.  £.  ■&  R 1  Simmered  Beef . 525 

♦  K15.  5c  #  ftp  Jt-  Hot  Tripe  and  Beef  Slice .  .  525 

★  K16.  «  &  R\  Garlic  and  Pork  Slice  ...  .  525 


S&  C  DIM  SUM 

B01  'I*  21  ■&  Steamed  Pbik  Bun  . 5  75 

B02  a.  fX  -G  Pot  Fbrk  Bun .  5.75 

B03  ffl  P£  Pat  Sticker .  5.75 

B04  it  ft  i®  E  Vegetarian  Steamed  Dumpling  .  5  75 

BOS  Ji  K  *  E  Pork  and  l.eek  Dumpling  5  75 

B06  SL  -Jti  f#  Chinese  Pan  Cake  with  Onion .  2  75 

B07  .11  K  3S  -?■  Pbt  Pan  Cake  with  Leek  5.75 

B08  £  S'  Jfl  fit  Red  Bean  Pan  Cake  4.75 

B09  Sail  Sesame  Dumpling  4  75 

BIO.  ft  St  Shanghai  Spring  Roll  4  75 

B1I  tRiftSt  (SF/3S)  Fned  /  Steam  Chinese  Bread  2  75 

B12  Jit  IS  Stick  Rice  with  Pork . 2  75 

B13  ''  V  CS  Sweet  Stick  Rice  Cake  (S)  4  50  (L)  9.50 

B14  S.  &  &L  M  Red  Bean  Fried  Cake  4  25 

B15  ti  S5  $4  tt  to  Radish  with  Onion  Fned  Cake . 4  25 

B16  ft  R  fef  Preserved  Fruit  Fried  Cake  4  45 

B17  .  _fc.  tn  t*  Rice  Cake  with  Shanghai  Style  6  25 

B18.  ?T  t¥.  White  Rice  Cake  with  Red  Bean  .  4.75 

;#  -  tymm  soup  &  casserole 

C01.  itf  it  1  <1 it  S  Assorted  Seafood  with  Bean  Curd  Soup  5.90 

C02  S  M  R\  S  West  Lake  Style  Beef  Soup.  5.90 

★  C03  fifi  51  -.6  Hot  &  Sour  Soup . 5  90 

C04  sfj  /JI  IS  ftt  :®  Fbrk  &  Shrimp  Wonton  Soup  .  5  90 

C05  2£  R\  IS  ftt  :M  Pork  &  Vegetable  Wonton  Soup  ...5.90 


C06.  if  SE  E  R  :#  Ji  Vegetable  Wonton  Soup . 6.90 

C07.  -ft  S.  fit  ;®  Bean  Curd  &  Green  Vegetable  Soup . 5.90 

C08.  JR.  SsJ  R]  :M  Wax  Gourd  &  Preserved  Fbrk  Soup . 6.90 

C09.  JL  ®  Jffl  Uj  -;®  Bean  Thread  with  Fried  Bean  Curd  Soup . 5.90 

★  CIO.  ^JSKRftSSSSfcn  Gried  Bean  Curd  with  Bean  Thread  in  Beef  Soup . 6.90 

Cll.  tek  Wt  1-f-  iff t  Combination  Casserole  12.00 

C12.  ftk  «S  m  m  Seafood  Casserole  13  00 

C13.  <tk  W  ft.  bR  Fish  Head  Casserole  12.00 

C14  ^  ifl  W  S  It  Salted  Fbrk  with  Bamboo  Shoot  Casserole  12  00 

CIS  i?  35  Ji  ft  Ji  Vegetable  &  Bean  Curd  Soup  .  6.90 

C16  ?  a  I  Duck  Soup . 13  50 

C17.  3.  26  ft  ft  iB  F-teaved  Green  Vtegdafcie  with  Trout  Fish  Soup . 13.50 

m  si  m  pork 

G01.  i$  S3?  M  Seafood  and  Pork's  Tendon . 11.50 

G02.  3S  &  Kif  M  Park’s  Hand  Tendon  in  Egg  Sauce . 11.50 

G03.  4ft  3?  SS>  553  Fbrk's  Heand  Tendon  in  White  Sauce . 11.50 

★  G04.  -S-  -T-  J51  44  Fbrk  Sliced  with  Dry  Bean  Curd . 8.50 

G05.  31  #  •& -f- J?l  44  Park  Slice  with  Dry  Bean  Curd  &  Yellow  Leek  9  50 

G06.  J^i*fffifto-l*JJF,S’  Shanghai  Sweet  &  Sour  Sparerib . 8.50 

★  G07.  Hi  ft  )IF  Fbrk  Chop  with  Fbpper  &  Salt  8.50 

★  G08.  31  ft?  fifi  JJ1  Cured  fbrk  with  Garlic  Leek . 8  50 

G09  &  1°  Hi  Roasted  Fbrk  with  Garlic  Leek  . 8.50 

G10.  77  K5  R\  Roasted  Fbrk  Slice  with  Bamboo  Shoots .  .  8.50 

Gil  IS  553  3S  fit  Roasted  Mein  Jing  with  Park  Ball  8.50 

★  G12  S.  IF.  38  US.  fbrk  Chitterling  &  Blood  Cake  .8.50 

G13.  Sx  JA  ft*  tF-  BfF  Braised  Meat  Ball  8  50 

G14  S  3«  K  &  R)  Braised  Pbrk  Sliced  with  Bean  Curd  Tie  8  50 

★  G15  St.  XL  Vi  JS.  KMA  FbsBved  IfegftoHe  wch  Bean  Thead  &  Rxk  Sfri-  8  50 

G16  S.  s£b  Sft  tfr  Fbrk's  Hand  Tendon  in  Simmered  Style  .  9  50 

★  G17.  ''  V  fi  ^  Combination  Plate  with  Shanghai  Style . 8  50 

G18  A  M  T£  Sauteed  Fbrk  Kneed  .8.50 

G19  3t  ic  Ginger  &  Green  Onion  with  Fbrk  Kneed  .  .8  50 


m.  M  m  VEGETABLE 


H01  1ft  tft  aft  Mixed  Vegetable  7.75 

★  H02  ft  jB  ^  Eggplant  with  Garlic  Sauce  7  75 

H03  #  J#  J5  ^  Shanghai  Style  Eggplant  7  75 

★  H04  Si  &  S.  Family  Style  To-Fu.  7  75 

★  H05.  S  »  i  8  Country  Style  To-Fu  7.75 

H06  ti  %  £  8  To-Fu  with  Brown  Sauce  7.75 

H07  77  si.  >3  To-fb  with  Bamboo  Slip  7  75 

H08.  /W  -X  ii.  JR.  Dry  Shrimp  with  Towel  Gourd  7.75 

H09  M.  fa  -c;  Baby  Bok  Choy  with  Black  Mushroom .  7.75 


★  H10.  T-  -R  Q  S  s  Dry  Sauteed  String  Bean .  7.75 

Hll.  ?S  M  W  S  Mein  Jing  with  Mushroom  &  Bamboo . 8.25 

H12.  :4  !fl  7T  1  Braised  Bamboo .  8  25 

H13.  es  -B-  t%  9£  Stewed  Fbur  Flavors  with  Sponged  To-Fu  825 

H14  St  St  ft  F5  Braised  Vegetanan  Chicken  8.25 

HIS  *•  #  iSS  Braised  Yellow  Birds  8  25 

H16  ff  JS  W  4-  E  Ji  Vegetable  with  Bamboo  8.25 

H17.  JL  -£■  Si  ®  Shanghai  Style  {’reserved  To-Fu  ......  5.25 

H18  -f,  .a  «  Preserved  To-Fu  5.25 

H19  JT  5.  «  Fried  To-Fu  5.25 

H20  8$  K  Seasonal  Vegetable  .  7.75 

H21  iJu  7w  ii  M.  M.  Towel  Gourd  witli  Mein  Jing  &  Soy  Bean  8  25 

m  M  m  SEAFOOD 

E01.  3r  #  *»  Sauteed  Finless  Eel . . 12.90 

E02.  Ji  ft  E  W  Finless  Eel  with  Yellow  Leek . 11.90 

E03  '&  H-  4*  Sauteed  Shrimp  with  Walnut  12  90 

E04.  &  t?  Sauteed  Shrimp  12  90 

★  EOS  E  HI  ifi  Dry  Braised  Shrimp  12.90 

★  E06  "S'  tS  m.  Kung  Pao  Shrimp  12  90 

★  E07  ft.  Shrimp  with  Garlic  Sauce .  10  90 

E08  tfi  Pi  Shrimp  with  f-obster  Sauce  10.90 

E09  "£  =£  Sweet  &  Sour  Shrimp  10.90 

★  E10.  Hi  IS  Shrimp  with  Fbppcr  &  Salt  10  90 

★  Ell  'S'  TS  it:  ^  Kung  Ibo  Five  Flavor .  . 12  90 

E12.  .=.  *¥  SA  El  Three  Flavored  in  Sizzling  Rice  10.90 

E13.  ft  -T-  fl  Assorted  Scallop  10.90 

★  E14  ft.  •&  t-  0  Szechuan  Scallop  10.90 

E15  rft  %  ft  Steamed  Fish  10.90 

★  E16.  M.  ft.  Jr-  Sliced  Kish  with  Hot  Bean  Sauce  .  10.90 

E17  .a  fti  3  ft  Fish  with  Fried  Bean  12  90 

E18  51  ft.  Jt-  Fish  with  Wine  Sauce . 10.90 

E19  Sx  Jft  ftt»  Braised  Fish  Fillet  11.90 

E20  ta  *  «  *  Braised  Fish  Tail . 11.90 

£21.  f-a  !=■  ft  jK.’  Sauteed  Dice.  Fish  with  Pine  Nut  10  90 

E22  35.  f9P  ft  Sauteed  Fish  with  Rainbow  Slice . 10  90 

E23.  .11  1ft  'ST  M  Sauteed  Shrimp  with  Yellow  Leek  10  90 

E24  e  5*  tt  5£  ft  Fried  Slice  Fish  with  Seaweed .  10  90 

E25.  ta.  JR  *  ft  Braised  Trout .  12  50 

Fi26.  fto  ftF  ft.  Sweet  and  Sour  Sauce  Trout  12  50 

E27.  Ta  hX.  ft  ft.  Fried  Trout  in  Sweet  Sour  Sauce  13  50 

E28.  4-  H  fil  4‘J  Fried  Hander .  9  50 

E29  ty  -H.  ST  Sauteed  Three  Flavor  10  90 

E30.  jK  —  IK.  Szechuan  Two  Kinds  10  90 

★  E31  3  ft  SA  ft  Fish  in  Hot  Fbt  12  50 


Hot  &  Spicy 


H  H  C«fin  Rice  Platter 

\ 

72.  ift  *S  «  3A  OrtnThiiHioNufdng  ......... . 

Cfuateoled  ?t»1i  w/  Steamed  Rico 

73.  1ft  4-  0S  S&  C<fm  B6  Ntfdag  ................... 

CMutKoJcd  3«l  w/ SSeamcd  Reo 

74.  1ft  «  m  S&  Ctftn  Stftfn 

Pck  Chop  w/  Summed  Rico 

75.  4-  ftS  S&  CtfmBftKhO  — 

Bed  Slewed  w/  Steamed  Rico 

76.  *S  19  A.  «.  *&  Ctfra  2i 

Shredded  Pori.  W  SI  earned  RJca 

77.  ift^29W;«T«&  CcfmS-^a vi  B6  Nitfng 

Port  Clop.  ChertyeUed  Bed  w/  Steamed  Rico 

73.  tft  *G  19  «&  Ctrtti  SVite,  12-41  Heo  MUtfng  -  .. .. 

'  Pert  Chop.  Chwhmfled  Port  w/  Steamed  Rico 

79.  1ft  $  «  flf  3&  Ctfln  SiTtfa.  Nctn  IWftg  ------ -  - 

Port  Chop.  BBQ  MealbaS  w/  Steamed  ft* 

«"■  »«»*<**  SKS&a'gLas;] . 

«i.  **»**«  .  “* 

«•  *«»«*■»»  f-aasssauass- . S,M 

B.  (HIHtt  y.BI.Mltjfa,  *" 

«•  SS9SSffi$BSKl .  “ 

»s.  m*.**«*  ajsMfjssaffB—c; . 6-M 

ss.  «nin  S22ft2K5KtejiBr-- . *" 

«•  xtankwv  .  «• 

*  «"«“***  ^»££25^»«ESSSS!«--"  "* 

39.  S04.^tt*'?s&  C<tosBi,Cba,BB>I3SSg  —  6£0 

ChaitvoOcd  Scot,  Shredded  Port.  Baked  Egg  w/  Steomcd  Rico 

90  Cara Bl,  Cfea, StfJnN^dng  . .  6M 

m  Ut”  Port  Chop.  Shredded  Port.  Baked  Egg  w/  Steamed  Rice 

«•  *»«**«»  aiss.'iss=s . 

«.  jsagss&aiiKa— »s . “° 

93.  K  tfi  IS  Ccftn  Ch?o  T6m  6-58 

*  Shrimp  Paato  w/  Steamed  Rico 

94  lftHi4?3«wW&  Oftn  Chgo  T6ra,  StfSn  NtfOiM  .................  7.00 

94.  DtHJftKBaja  Shrimp  Perfe.  Port  Chop  w/  Summed  ftee 

m.  koMwa  SSSPSaJMS^a®' . .  ‘  ™> 

«■  amm  gwnffiSgg** . *“ 

97.  EKMU6  ££SC2SA«»«isai*» . ”* 

9.,  su*5 1*  . 


gg  H  Ctfin  Rice  Platter 

99.  Ctfm  Cb?s  T3ic,  BJ,  Cha 

Shrimp  Paste.  Stadded  Port.  Bated  Egg  W  Steamed  Rice 

xoo.  t «#»£«*$« 

Igt  Ctfsa  Cfo?c  TSm,  Si©3,  Bl  ................. 

ICS.  utfUfFflsra/».wa«  .pirt  Chop.  Shredded  Port  wASteamed  Rico 

;  m  (swMWHMi  «•«»»■ 

*  m  s«M*tt*?a^cH9«g£|Sa-&----- 

124.  £«fMAU*?K  gte  Cheo  T^pfcjt By»  jMtegJgj £hi  ... 

<«•  MWWMW*  a8S2a5a®iKa«»«!” 

»  §5 

1:-  it  BJ  5>» 

2.  59=  H 


Thtfc  USffig  Beverages 

O-PhSBcnNisg  . . 

Ch-Phfi  Bsa  m  . ................ 


3.  -fr  "Sf-  Hi 

4.  *  71  ») 

5.  tt  I  * 

s.  .h.  «. 

7.  5.  W 

8.  A  !?  ®  fK 

9.  4?  4*  *- 

10.  fi&  4«  *• 

11.  «  It  4?  4* 

12.  K  4r  fiS  4» 

13.  «  4r  ?  flJ 

14.  Vk  *§■  SR 

is.  «.  4*  5? 

15.  3*L  :X  PK- 

17.  «r  *£  rt- 


SSS5&,- 

,0SfeD6  .... 

inch  OoScc  w/  Mdk 


ga£si 

Chi  3a  mu 


nl  Jeflo  &  Coconut  MMt 
Bean  w/ Jcto  in  Light  Sjnip 


S-JaH?tG^^ng  ........ 

Trfc  Si  Chanh  BuJfag  .... 

N«C0cNsot  (CchE,  Sprite) 

Son  Drir*  (Coke,  Sprite! 


N«,t3c  Dife  TVtfi  . 

Fnrch  Yaccig  Coconut  Ji 

MtodOrtdFhiufiUg 


..  S-50 


750 

750 

750 

750 

750 

750 


2.00 

2.00 

2.00 

2.00 


2.1's 

1.7= 

2.00 

2.00 


2.00 

2.30 

15® 

150 

250 

2.80 


2.00 


im  r  />/’S  ( +  H  )%> 


tfSib 

Vietnam 

0ie&^aMUmI 

Open  7  Days:  10  am  - 10  pm 

(702)  227-8618 


4215  W.  Spring  Mountain  Rd.,  Suite  B-201 
Las  Vegas,  NV  89102 
www.  food .  com .  phovietnam 


A 

Sahara  Bl. 

i 

f  « 

i 

a 

i1 

J 

H 

VIETNAM 

RESTAURANT 

Spring  Mountain  Rd 

I i 

□□ 

II  ©  B4nh  Mi  French  Bread 

23.  BiJnhlvnafcBSf!  . 

Special  Combination  »flf.  Fi 

24.  t&ZZ  m&'Z.  2£iihr,ft Hco Quay ...... 

25.  #S  "EL 

MRU®  B4nh  Cauls  XL  Rice  Noodle  Soup 

26.  6$  0i  * i  t»  B6nhCanh This  Hco  „a... ......... . 

27.  ft  M  &  B6nh  Cer.h  Gii  H«t  . .......... 

Pig  *  Hock  w/  XL  Rico  MOOCH.  Soup 

28.  BinhCESibTOra.ThitHco  .... 

Shrimp  &  Pork  w/  XL  Rico  Noodle  Soup 

29.  »  Vi  m  <&  BMCanhTflm.. 

Endup  w/  XL  Rico  Noodk 

38.  ®W/HWJfiWSfe  Bsr.h  Csnis  Ctta,  Thjl  Hco,  Gii  Hco  . 

Crab.  Pork.  Pig's  Mock  vr/  XL  RJco  Noodle  Soup 

31.  ttrtMaWUaSM*  BsSnh  CanhCua,  ThjS  Ueo  ......... 

Crab,  Shrimp.  Pork  w/  XL  RJco  Noodle  Soup 

32.  Banh  CanhTOm,  Gua.. . . 

Crab.  Shrimp  vr/  XL  Reo  No<x»o  Soup 

33.  WS B£ nil  Canii  Tiro,  Cue,  Thjl  Hco,  Gii  i 

Shrimp.  Crab.  Pork.  Pig's  Hock  w/  XL  Ri 

M  W.  BunNitfc  Rice  Slick  Soup 

34.  */»«(«■&)  Bin (Birth P>C) Bi  Kho  ........Hi. 

Safled  Boot  StcvredW  Rico  Stick  Soup  (or  I 

35.  4-  R&  *6  ft?  <45  Bin  B5  Hutf,  Gii  Hco  . . . 

Cooked  Sort  I.  Pork.  Pig  s  Kook  *■/  Rko  Slick  Soup 

35.  »«■¥*!•:»«  i 

Ground  Shrimp  &  Crobmcat  with  VcrmlcoB  Soup 

W.  M  Bdm  Rice  Stick 

37.  1&  H  m  «S  Bin  Thjl  Hco  Ntfito?  ............. 

CharbroOcd  Perk  w/  RJco  Sock 

33.  ift*SA*l«4K  BinThjl  KcoNu'Sng,  ChsGli  ..... 

ChsibroAed  Pork  &  Egg  Roe  w/  Rico  Slick 

39.  1ft.  4-  *1  «f  MnBftNifang  .  .......... 

Chartvofled  Boot  w/  FUce  Stick 

40.  Bun  Bi  Ntfftig,  Ciia  Gift  .......... 

Chartorofled  Boot  &  Egg  Rofl  *r/  Rico  Stick 

41.  Vi  4*  BinCfcaGii  ................... 

EogRoflw/  Rico  Stick 

42-  B 4a  C b a  Gib .  B 1  ... . . . 

Egg  Rol  &  Shredded  Porkvr/  Rico  Stick 

43.  &  4-  /a  « 

44.  Jft.  $  ft  ft 

45.  1 A**UMM* 

46. 

47.  am  auk  . . 


£  M  Bun  Rice  Stick 

48.  &  Vi  ft  Bun Ch?c T8m  ..............................  6.S0 

Shrimp  pasta  w/  Rico  Stick 

45.  Bun  Ch?o  TCm,  This  Nu'dltg,  Chs  Gii  . 7.00 

Shrimp  Paste,  CharbrWIod  Pork.  Egg  Rod  w/ Rico  sock 

50.  EKUft4fl*m«  Bun  Ch?B  Tent,  BiNitfng.Cba  Gii  ...........  7.00 

Shrimp  Pasie.  Charbrcrlcd  Boot.  Egg  Rofl  w/  R »  Stick 

51.  BOnChsiBTam.NcmNtlffng  . . 6.50 

Shrimp  Paste.  030  Meatbal  w/  Rico  Stick 

52.  BfinCh?oTem.N«nN!fAig,  Chi  Gii  .......—  7.®G 

Shrimp  Paste.  BBO  Mcalbal.  Egg  Rofl  «/  Rico  Stick 

53.  Bun  Ch?o  T6m,  Cha  Gift  . . 6.SS 

Shrimp  Pasto.  Egg  Rofl  W  Rice  Slick 

54.  »«ttl4-»«  -  6S0 

ss.  Bfia  Cjgo  Hco Scl'^lk  ‘ " . .  S"3 

56.  SSiKAHS  Bun Chgo Tflm, B^. ...... . -  6.50 

S*®  BSnfcHoi  Tiny  Rice  Stick 

57.  Ift.«i^»ife)fc7  B^jamUHco^Nuftee  6-50 

58.  6J0 

59.  BfiAHaiGbJ^I  . . a......— ......  6.50 

60.  7.00 

61.  jft4a*«**«»  b jio nu^c hi  g ?.co 

62.  B£nh  Hoi  Ncns  Nslteg,  Cha  Gii  .................  7.00 

BBO  Meatball  Egg  Rofl  vt/  TUt,i  Rico  Stick 

63.  B6nhHoiNensNtftes  . —  7-00 

BBO  Moatboa  w/  Tiny  Rico  Stick 

64.  Vt  Vi  St  pK-  to  MitMIdlOysoTOm  .................. ........  7.00 

65.  Binh Hoi Ncm NtFiJng, Ch?c T6m  . .  7^0 

BBO  Mealbafl,  Shrimp  Pasto  W  Tiny  Rico  Stick 

66.  IZVi-Z-HM*.**  Biinh  Hoi  Ch?a  Tflsn,  Cha  Gii  ...............  7.50 

Shrtmp  Poste,  Egg  Roll  W  Tiny  Rtoo  Stick 

67.  UWHEiKSiM*  B£nh  Hoi  Chuo  Tflm,  B6  NiTdng  . 7.53 

Shrimp  Paste.  Cha(broflcd  Boot  W  Tiny  Rico  Stick 

68.  B£nh  SIo!  Ch$o  Torn.  TTijS  Hco  Miffing  .........  B.SH 

Shrimp  Paste,  Chaibroflcd  Pork  w /  Thy  Wee  Stick 

69.  B6nh  Hoi  Ch?oT6m,  Thjl  Ntfeng,  Cha  Gii  ......  8.00 

Shrimp  Pasto,  CharbroHod  Pork,  Egg  Rofl  wZ  Thy  Rico  Stick 

70.  t£4/DSf»-?M*  B£r.h Hal CSi?o TOns, Bi Nt/Sng, Ch5 Gii  ......  8.C0 

55- Shrimp  Paste.  Charbtolled  Beet.  Egg  Rofl  w/  Thy  Rico  Stick 

71.  mvmmiX-Pt:  Bfeh H6iCh.?o  Tam,  Ncm N^ffng,  Cha  Gii  ....  8.00 

Shrimp  Paste.  SBOUcatbafl,  Egg  Ron  wt  Thy  Rico  Stick 


BO  7  MON/  Special  7  Courses  of  Beef 

1.  GCH  BO 

2.  BONHUNGDAu 

3.  BO  NUONG  la  l6t 

4.  BO  NUONG  ud  CHAJ 

5.  BO  NUONG  XA 

6.  BO  CHA  CUM 

7.  CHAO  B6 


*(*4-«*» 

**¥*«1» 


TRANG  MlfNG I  Desserts 
i.  sAubOluong - 


4.  CHEDAUI 


5.  CHEDAU. 


THllC  UONG/  Drinks 


SOOA  SUA  HpT  GA- 


12.  SUA  DAU  NANH- 


thAthal 


.  COKE.  DIET  COKE.  SPRITE.  ORANGE  SODA.  ROOT  BEER.  W-C 


BIA/  Beer  &  IF/ne 

17.  BUDWE1SER,  UICHELOB.  I 


II.  LOWENBRAU 


Decatur 

1_ Arville 

Valley  View 

"FrEEWay  15 

4' 

s 

Phef  So  1 

i  tsa«J 

Albertson 

Super  Market 

Spr 

ng  Moun 

ain  Rd 

Las  Vegas  Blvd 

=> 

Q. 

£ 

1  ufl  e  y-  a||>;S|f 


PAC  BIET  BO  7  MON 


as  7|ii  ^  gni 

PHCf  SO  1  -  LAS  VEGAS  Ph/Fax  702.252.3934 
4745  W.  Spring  Montain  Rd.  Las  Vegas,  NV  89102 

PHCf  SO  1  -  RESEDA  818.996.6515 

PHO  SO  1  -  VAN  NUYS  818.989.6377 

PH6  SO  1  -  SAN  FRANCISCO  415.775.8692 


KHAI  V|  /  Appetizer 

i.  chagiOucuOni - 


5.  TWIT  HUONG  CU6h  (2  Cu6n  HE 

6.  CHAO  T6U — 


PHd  /  Noodle  Soup  of  Beef 

io-phooAc  diet: 


*t  A  <.(3i  A 

a  n  uv®®«(  oe  »i«wi!  <4* 


i|27|*§4* 

l/HOt±IWiSHEv 
Buaa.  «ati,  n»3««*u 
«N1S»I5 


HU  TliU  &  Ml  /  Rice  &  Egg  Noodle  Soup  t» 

M.  KUTl£uUlHAltf|(Kli6Meni*»cl -  “w 

34.  HUTt£uUY THO(Kh4ho»cnU«c| - *.S»«(R -A! 

15.  HUTlfuHAJVl - ****** 

34.  HU  Tift)  BO  KHO - *  *  ’*  * 

_ n - m  »  *  * 


1)  «HW3  4!WIA>W 


Hrlto*S®l*9«i*l 
49,  HUM  V§  ®S 
«l»  4*  H9  Hi 


31.  Ml  Kh6  olu  HXO — 

St.  uIxAxiu - 


54.  BUH  TH|T  NUflHO  CHA  Gl6_ 

55.  BUH  CHAO  TOM. - 

54.  BUH  tAu  HU  KY - 


I.  BUH  TOM  HUOHG  CHA  GlO — 


W.  BUH  BlTHIT  HUOHG— 


_  *  »  w  *  m 


*  a  M4B»M  ! 

19  H  J44  a«2JI  880  Hi  ■ 

*  H  f±4  HH2JI EEO  HBS  ! 

S  I 

*(«)  WW««4HK!lt»  ( 

«!«)  WS®  Hi oW  «we  »S® 


HA.OI  83  SIS®  ^^4.75 

*4Roi  e«3  vs®  g  «a  5 jo 

♦*aa  M3  us®  540 
M2§  *  «3®B  MU  5.50 

aw*  *g  993  SIS®  540 
HilSol  69.  *4»  5*  SS®  445 
“69.  s|HS<H  698  V  US®si5 


*1944  msioi  as  as®  bjs 
imisoi  yea  as®  640 

•49SIM283SI9®  645 

-  69S®  545 

-  69  SI  *«M  MS  as®s.75 
224271.  se.  718  rii  0“»  645 
71.  a°IS  rif  Hi  645 


*  9  993  VS®  ®2 

_ *i®44  ttH  an  si- 


fax  Not  Included. 

We  reserve  the  right  to  refuse  service. 

Not  responsible  tor  lost  or  stolen  articles  or  customer's  belongings. 
Parents  have  full  responsibility  (or  their  children's  activities  in  our  restaurant. 


ON  THE  LAS  VEGAS  STRIP 


CHINESE  MENU 


SOUPS  (large  bowl) 

Chicken  Soup  with  Rice . 1.50 

Chicken  Egg  Drop  Soup . 1.50 

Chicken  Wonton . 1.95 

Roast  Pbrk  Yatka  Mein . 2.50 

EGG  FOO  YONG 

Chicken  Egg  Foo  Yong . 3.75 

Roast  Pbrk  Egg  Foo  Yong  . 3.75 

Shrimp  Egg  Foo  Yong  . 4.50 


APPETIZERS 


Egg  Rolls  (2) . 2.50 

Barbecued  Pbrk . 3.25 

Barbecued  Spareribs . 3.50 

Fantail  Shrimp . 4.25 

RICE 

Roast  Pork  Fried  Rice . 3.50 

Chicken  Fried  Rice . 3.50 

Shrimp  Fried  Rice . 3.75 


CHOW  MEIN 


Chicken  Chow  Mein . 3.75 

Pork  Chow  Mein  . 3.75 

Chicken  Chow  Mein,  Cantonese  Style . 4.95 

Shrimp  Chow  Mein . 4.95 


SPECIALTY  DISHES 

Sweet  and  Sour  Pbrk . 4.25  Sweet  and  Sour  Chicken  . 3.95 

Shrimp  Cantonese  with  Lobster  Sauce - 5.95  Beef  Pfepper  Steak . 4.95 

CANTONESE  ENTREES 

MOO  GOO  GAI  PAN  . 5.45 

Sliced  Fresh  Chicken  with  Mushrooms  and  Chinese  Vegetables 

CHICKEN  LOR  MEIN  . 5.45 

Fine  Cut  Chicken  Cooked  with  Chinese  Vegetables  and  Soft  Egg  Noodles 

PORK  LOR  MEIN . 5/45 

Barbecued  Pbrk  and  Chinese  Vegetables,  Blended  into  Soft  Handmade  Noodles 

LEMON  CHICKEN . 5.45 

Tender  Sliced  Chicken  Sauteed  in  Lemon  Sauce  and  Chinese  Vegetables 

CHINESE  BONELESS  DUCK . 6.50 

Braised  Duckling  with  Fresh  Mushrooms  and  Sprinkled  with  Crushed  Almonds 

CHOW  HAR  KEW . 6.50 

Jumbo  Shrimp  Sauteed  with  Chinese  Seasoned  Vegetables  and  a  Touch  of  Chinese  Wine  Sauce 

LOBSTER  CANTONESE  WITH  LOBSTER  SAUCE  . R95 


COMBINATION  PLATE 

Soup  •  Egg  Roll 

Chicken  Chow  Mein  or  Pork  Chow  Mein  •  Steamed  Rice  and  Crisp  Noodles 

$4.25 


Steamed  Rice  Served  with  All  Entrees  except  Fried  Rice 

Sales  lax  will  be  added  to  retail  price  on  all  taxable  items 


Vegetables 


Fried  Rice 


(Served  with  Steamed  Rice) 


401 )  Stir-Fry  Mixed  Vegetables . 5.95 

Sauteed  in  garlic  and  ginger  sauce  with  baby  com, 
red  bell  pepper,  straw  mushroom,  zucchini,  celery, 
broccoli, bamboo  shoot,  water  chestnut,  carrot  & 
bean  sprout. 

402)  iriMHIplif* . 5.95 

Stripped  eggplant  sautded  in  hot/spicy  brown 
sauce  with  ginger,  garlic,  scallion,  carrot,  bamboo 
shoot,  red  and  green  bell  pepper,  onion  &  celery. 


403)  Szechuan  Tofu  * . 5.95 

Fried  bean  curd  saut6ed  in  hot/spicy  garlic  sauce 
w /  scallion,  bamboo  shoot,  red  and  green  bell 
pepper,  carrot,  eelen/,  wood  ear  and  water  chestnut. 


404) 


(Available  in  some  locations) 

Sliced  fresh  vegetables  dipped  in  tempura 
batter  and  lightly  deep  fried  served  with  chef's 
tempura  sauce. 


405)  Buddha’s  Deiight . 6.45 

Deep  fried  bean  curd  sautSed  with  straw 
mushroom,  bamboo  shoot,  fresh  mushroom,  baby 
com,  wood  ear,  water  chestnuts  and  rod  bell 
pepper  in  brown  sauce. 

Pork 

(Served  with  Steamed  Rico) 


501)  mmmmmmrnmm . 7.25 

Pork  cubes  dipped  in  batter  and  lightly  deep  fried, 
served  with  our  refreshing  sweet  and  sour  sauce. 


502)  Twice  Cooked  Pork  * . 7.25 

Sliced  BBQ  pork  stir-fry  in  hot/spicy  brown  sauce 
with  bamboo  shoot,  cabbage,  carrot,  scallion  and 
water  chestnut. 


i  503)  BBQ  Pork  with  Mixed  Vegetables .  .7.25 
Sliced  BBQ  perk  sauteed  with  straw  mushroom, 
i  baby  com,  water  chestnut  zucchini,  carrot,  broccoli, 

I  celery,  bean  sprout,  bamboo  shoot,  and  red  bell 

pepper  in  oyster  sauce 


Prices  and  Menu  Hems  Subject  to  Change  Without  Notice 

*:  Hot  &  Spicv 


(S/do  Order) 

Sm  Lg 

601)  Egg  Fried  Rice . 2.50 . 3.85 

602)  Vegetable  Fried  Rice . 2.65 . 4.15 

603)  Beef  Fried  Rice . 3.50 . 5.25 

604)  Chicken  Fried  Rice . 3.50 . 5.25 

605)  Pork  Fried  Rice . 3.50 . 5.25 

606)  Shrimp  Fried  Rice . 3.75 . 5.75 

607)  Combination  Fried  Rice . 3.95 . 6.25 

608)  Steamed  Rice . 1.10 . 1.95 

Chow  Mein 

(Side  Order) 

701)  Vegetable  Chow  Mein . — 5.25 

702)  Beef  Chow  Mein . 6.25 

703)  Chicken  Chow  Mein . 6.25 

704)  Pork  Chow  Mein . 6.25 

705)  Shrimp  Chow  Mein . 7.25 

706)  Combination  Chow  Mein . 7.75 


Appetizers 

(Side  Order) 


801)  Egg  Roll  (vegetable)... 

802)  Pork  Egg  Roll . 

803)  Fried  Won  Ton . 

805)  Fr!edShr!mp9"!!!!”!.’"! 

806)  . 


P&s. 

....(2).... 

...(10)... 

....(8).... 

„(8oz).. 

....(4).... 


Soups 

(Side  Order) 


...1.6S 

...2.69 

...2.49 

...2.99 

...3.89 

...4.25 

...4.95 


901) 

Egg  Flower  Soup . 

Sm 

....1.19  .. 

Lg 

...2.19 

902) 

Hot  and  Sour  Soup . 

....1.59  .. 

...2.99 

903) 

Won  Ton  Soup . 

....1.69.. 

...3.25 

904) 

Drinks 

Soda:  16oz.0B9  /  22oz.1.Q9  /  44oz  1.59 

906) 

Bottle  Water . 

...1.09 

907) 

Bottle  Juices . 

...1.49 

Hot  &  Soicv 


Express  Combo  Plates 


Chicken 

(Served  with  Steamed  Rice) 

Black  Bean  Sauce  Chicken . 6.50 

Chicken  sauteed  in  preserved  black  bean  sauce  with 
green  bell  pepper,  onion,  bamboo  shoot  &  celery. 


CHOICE  OF  RICE  OR  CHOW  MEIN  AND 
SELECT  AVAILABLE  ITEMS  FROM 
STEAM  TABLE  ONLY 


Garlic  Chicken . 6.50 

Chicken  sauteed  in  garlic  and  ginger  sauce  with  celery, 
straw  mushroom,  bamboo  shoot,  baby  corn,  carrot, 
water  chestnut,  red  bell  pepper,  onion  and  scallion. 


(NO  SUBSTITUTION,  PLEASE) 


(1)  One  Item  Combo  (Bowl) . 3.59 

(2)  Two  Items  Combo  (Plate) . 4.39 


Mushroom  Chicken . 6.J 

Chicken  sauteed  with  fresh  mushroom,  zucchini  & 
water  chestnut. 


Kung  Pao  Chicken  * . 6.50 

Chicken  sauteed  in  hot/spicy  brown  sauce  with  bamboo 
shoot,  water  chestnut,  red  &  green  bell  pepper  &  peanut. 

Black  Pepper  Chicken  * . 7.25 

Chicken  sauteed  in  grounded  black  pepper,  ginger  and 
garlic  with  stripped  onion  and  celery. 

Lemon  Chicken . 7.25 

Chicken  chuck  dipped  in  egg  batter  &  lightly  deep  fried, 
served  with  tangy  lemon  sauce  over  fresh  vegetable. 

Orange  Flavored  Chicken * . 7.25 

Chicken  chunks  dipped  in  egg  batter  &  lightly  fried, 
then  sauteed  with  chefls  special  spicy-orange  flavor  sauce. 

Siveef  and  Sour  Chicken . 7.25 

Chicken  chunks  dipped  in  batter  and  lightly  deep  fried, 
served  with  our  refreshing  sweet  and  sour  sauce. 

Teriyaki  Chicken . . . 7.25 

Chicken  marinated  w /  authentic  teriyaki  sauce  &  char- 
broiled  to  golden  brown  then  served  with  teriyaki  sauce. 


(3)  Three  Items  Combo  (Plate) . 5.39 

For  Each  Additional  Item  Add  1 .00 
(Limit  3  From  Steam  Table  Only) 


Family  Value  Meal 


INCLUDING  STEAM  RICE,  EGG  ROLLS, 
SOUP,  FRIED  RICE  OR  CHOW  MEIN 
AND 

SELECT  ENTREES  FROM  MENU 
(SEAFOOD  EXTRAS) 


(NO  DUPLICATION  ENTREES,  PLEASE) 


(Served  with  Steamed  Rice) 

Beef  with  Broccoli . 7.25 

Sliced  beef  sauteed  with  broccoli,  bamboo  shoot  in 
light  brown  garlic-ginger  oyster  sauce. 

Beef  with  Mixed  Vegetable . 7.25 

Sliced  beef  sauteed  with  straw  mushroom,  carrot,  celery, 
baby  com,  bean  sprout,  water  chestnut,  broccoli,  zucchini, 
red  bell  pepper  and  bamboo  shooi  in  brown  sauce. 

Pepper  Beef . 7.25 

Sliced  beel  sauteed  in  brown  sauce  with  green  bell 
peppers,  onion  &  scallion. 


(2  Entrees) . . 

Serves  2-3  Persons 


(3  Entrees) . 

Serves  3-4  Persons 


(4  Entrees) . 

Serves  4-5  Persons 


*:  Hot  &  Spicy 


:  Hot  &  Spicy 
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Seafood  Chow  Mein 
Chinese  Green  with  5 
Shrimp  wilh  Salay  Pa 
Shrimp  wilh  Black  Be 
Chinese  Green  with  f 
Rock  Cod  wilh  Black 
Rock  Cod  wilh  Toma 
Chinese  C.recn  with  i 


Tomalo  Be 


Chicken  wilh  Salay  Pasle  Chow  Mein 
Chicken  wilh  Black  Bean  Siuce  Chow  Mem 
Chicken  wilh  Tomalo  Chow  Mein 
Chinese  Green  wilh  Chicken  Chow  Mein  . 
Chinese  Green  wilh  B  B  Q  Pork  Chow  Mein 
Mlaed  Vegelablc  Chow  Mein 
Three  Favors  Chow  Mein  (B  8.Q  Pork.  Chicken  4  I 
Chinese  Green  wilh  Pork  Chow  Mein 
Pork  Rib  with  Black  Bean  Sauce  Chow  Mein 
Slice  Pork  wilh  Salay  Paste  Chow  fun 
Slice  Pork  wilh  Black  T 
Beef  Chow  Fun 
Egg  <1  Beef  Chow  Fun 
Beef  wilh  Black  Be 
Singapore  Style  fr 


Person) 9  95 


:e  Chow  Fur 
:  Vermicelli. 


Shredded  Chicken 


Chicken  and  Roast  Duck  Kic 


Roasl  Pork  and  Roast  Duck  Rice 
Bean  Curd  wilh  Roasl  Duck  Rtce 
Soy  Sauce  Chicken  on  Rice 
Sally  Chicken  on  Rice  . 


Roasl  Pork  and  Chicken  Rice 
Roasl  Pork  and  BBQ  Pork  Ric 
Bean  Cuid  wilh  Roasl  Pork  Kic 
BBQ  Pork  on  Rice 
B.B  Q  Pork  and  Chicken  Rice 
Bean  Curd  wilh  BBQ  Pork  or 
Chicken  Leg  and  Duck  l.eg  on 
Triple  BBQ  Rice  (B  B  Q  Pork 
B.B  Q  Sausage  on  Rice 


J7ried  IA^ice 
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Young  Chow  Fried  Rice  . 


Beef  Fried  Rice 

Chicken  Fried  Rice 

Shrimp  U  Chicken  Fried  Rice  (Clear 

Sailed  Fish  and  Chciken  Fried  Klee 

Sailed  Fish  and  Duck  Fried  Rice  _  - 

B.B  Q.  Pork  Fried  Rice 


Mined  Vegelablc  Fried  Rice, 
fun  Chow  Fried  Rlec 


I  It  Spicy 


WON  TON  &  NOODLE  SOUP 

X.  ii  t  4  BARBECUED  PORK  WON  TON  ..  .  3 

+  l‘]  t  6-  BEEF  WON  TON  .3 


LUNCHEON  SPECIAL 


Soochow 

Chinese 


LUNCH  SPECIAL  ARE  DAILY  AND  SERVED  UNTIL  4  PM 
SERVED  WITH  SOUP  OF  THE  DAY 
FRIED  RICE  AND  CHOICE  OF  EGG  ROLL  or  FRIED  WON  TON 


Cuisine  House 


CHOW  MEIN 


BARBECUED  PORK  CHOW  MEIN . 
CHICKEN  CHOW  MEIN 
BEEF  CHOW  MEIN.  .  . 

SAM  SEE  CHOW  MEIN 
TOMATO  BEEF  CHOW  MEIN  . 
ALMOND  CHICKEN  CHOW  MEIN  . 
SHRIMP  CHOW  MEIN 
VEGETABLE  CHOW  MEIN 
SOOCHOW  CHOW  MEIN  . 


0,  Jt]  ty  &  CHICKEN  CHOW  MEIN 


PORK  CHOW  MEIN 


f  RICE  NOODLE 

BARBECUED  PORK  AND  CHINESE  GREEN  CHOW  FUN 

BEEF  AND  CHINESE  GREEN  CHOW  FUN 

BEEF  WITH  BLACK  BEAN  SAUCE  CHOW  FUN 

BEEF  CHOW  FUN 

SAM  SEE  RICE  NOODLES 

SINGAPORE  RICE  NOODLES  . 


£  J&i  T  KUNG  PAO  CHICKEN  w/RED  PEPPER  &  PEANUTS  3.75 


-fr  PEPPER  STEAK 


4-  J*]  BEEF  w/BROCCOLI 


FRIED  RICE 


PORK  FRIED  RICE  . 
CHICKEN  FRIED  RICE 
BEEF  FRIED  RICE 
SHPIMP  FRIED  RICE. 
YOUNG  CHOW  FRIED  RICE 


#  J«]  .$f.  HOT  &  SPICY  SHREDDED  CHICKEN 


I*]  SWEET  &  SOUR  PORK 


RICE  PL  A  TE 


Aft  GROUND  BFFF  WITH  GREEN  PEAS 
5+  3L  l*4.ft  BARBECUED  PORK  WITH  VEGETABLE 
£  2.  l$.ft  BEAN  CAKE  WITH  BARBCUEI)  PORK 

3.  BEAN  CAKE  WITH  BEEF  . 

it  >t,  ft  CURRY  CHICKEN 
04  £  4-  ft  VEGETABLE  WITH  BEEF 
H  +  ft  CURRY  BEEF 
*£  ;*  +  ft  OYSTER  SAUCE  BEEF 
#  .£  +  ft  GINGER  BEEF 
GJ  ft  STEAMED  RICE 


J.  SHRIMP  w/PEAS. 


ifi  SHRIMP  w/BROCCOLl 


656  East  Prater  Way 

Corner  of  McCarran  &  Prater 
next  to  Albertson 

Sparks,  Nevada  89431 
(702)  359-5207 


tfi  SHRIMP  w/LOBSTER  SAUCE 


BEVERAGES 


£  g.  CHICKEN  EGG  FOO  YOUNG 


COFFEE . 

MILK.  ICE  TEA . 

PEPSI.  7-UP  or  ROOT  BEER 
SUNKIST.  DIET  PEPSI 


X.  &  £  BARBECUED  PORK  EGG  FOO  YOUNG 


VEGETABLES 


FAMILY  DINNER 

•  Dinner  for. 'ingle  SS.OOHIALF  PORTION  OF  DINNER  FOR  2| 


DINNER  FOR  TWO 

SI  0.00 

SOUP  OF  THE  DAY 
EGG  ROLLS 
CHICKEN  CHOW  MEIN 
PORK  FRIED  RICE 
SWEET  &  SOUR  PORK 
TEA  &  COOKIES 


DINNER  FOR  FOUI 
S24.00 

SOUP  OF  THE  DAY 
FRIED  PRAWNS 
PORK  CHOW  MEIN 
PORK  FRIED  RICE 
SWEET  4  SOUR  PORK 
ALMOND  CHICKEN 
BROCCOLI  WITH  BEEF 
TEA  &  COOKIES 


DINNER  FOR  THREE 
SIS.00 
SOUP  OF  THE  DAY 
EGG  ROLLS 
PORK  CHOW  MEIN 
PORK  FRIED  RICE 
SWEET  4  SOUR  PORK 
ALMOND  CHICKEN 
TEA  &  COOKIES 


DINNER  FOR  FIVE 
S30.00 
SOUP  OF  THE  DAY 
FRIED  PRAWNS 
EC.G  FOO  YOUNG 
SOO  CHOW  SPECIAL  CHOW  MEIN 
PORK  FRIED  RICE 
SWEET  4  SOUR  PORK 
CASHEW  CHICKEN 
BROCCOLI  WITH  BEEF 

TEA  4  COOKIES  .  ^ 


dinner  for  5  and  up  w 


>c  charged  S6.00  per  person. 

APPETIZERS 


it  ft  it 

4  £ 

*•  «. 

it  M  it 

it  t  4 

£  u 

*  e.  ft 

it  n 

\z  ft  »  te 


CHICKEN  WINGS  (12)  - 
EGG  ROLLS  (2)  .  . 
BARBECUED  PORK 

BARBECUED  RIBS . 

FRIED  WON  TON  (12)  .  . 

POT  STICKERS  I6| . 

PAPER  WRAPPED  CHICKEN  (6)  . 
FRIED  PRAWNS  (6)  ... 
COMBINATION  OF  APPETIZERS 


■  ^50 

1.95 

■  3.50 

3.50 

2.50 

4.50 
4.25 
4.50 

■  5.25 


A.  \Y  *  FIGHT  TREASURE  ON  ONE  VEGETABLE 

if  i*  if  ffi  BROCCOLI  WITH  OYSTER  SAUCE 

if  1  £  BLACK  MUSHROOMS  AND  UAMUOO  SHOOTS 

Ab  S.  t  £  BABY  CORN  AND  SWEET  PEA 

ix.  MANDARIN  BRAISED  BEAN  CURD.  .  - 

*i  lit  £  SAUTEED  SPINACH 

if  :'dj  #  t)  ASPARAGUS  WITH  OYSTER  SAUCE 

4S.  aw  IR  ON  PL  A  TE 

(ft  ft  SPICED  SQUIDS  ON  IRON  PLATE  . 

fft  K  «  ftl  SPICED  PORK  ON  IRON  PLATE 
(ft  K  +  ft)  SPICED  BEEF  ON  IRON  PLATE 
(ft  K  «  it-  SPICED  SHRIMP  ON  IRON  PLATE 
(ft  it  if  <4  SIZZLING  CHOW  MEIN  ON  IRON  PLATE 

1  iff  PORK 

»t  £  >‘>  (If  I1)  VEGETABLE  CHOW  YUK 
ft)  jL  A  BEAN  CAKE  CHOW  YUK  . 

-fr  (ft  («  ft)  GREEN  PEPPER  CHOW  YUK . 

ill  jL  (S  H)  SWEET  PEA  CHOW  YUK . 

WW*>a+£  CHINESE  SAUSAGE  WITH  VEGETABLE 


£2Sl  iff  BEEF 

;*  +  OYSTER  SAUCE  BEEF 
#  S  +  f*)  GINGER  BEEF 

a  ^  +  1*1  BEEF  WITH  BEAN  CAKE . 

at  £  4-  ft)  BEEF  WITH  VEGETABLE 

it  III  4-  ft)  BEEF  WITH  BLACK  BEAN  SAUCE  AND  PEPPER 

4r  &  4-  l*|  BEEF  WITH  TOMATO  . 

*fc*£is4-ft)  OYSTER  SAUCED  BEEF  WITH  BLACK  MUSHROOM 
#*&£4'n4  ft)  UEEF  WITH  GARLIC  AND  GREEN  ONION 
t  2)  4-  ft)  ASPARAGUS  BEEF 


FOWLS 


SOUP 


k  ii  its  EGG  FLOWER  SOUP . 3.25 

£  £  #  SEAWEED  SOUP.  .  .  3.75 

St  Hf.  HOT  AND  SOUR  SOUP .  . 4  25 

»  &  ^  SIZZLING  RICE  SOUP .  4.75 

SHRIMP  AND  BEANCAKE  SOUP  4.25 


at  £  K  it 
■*  ft  ft  it 
*  ^  ft  T 
-L  ii  ft  it 
»  £  If,  T 
£  in  It,  it 
ft  It-  ft 
»fl  '4  £  ft 


SWEET  AND  SOUR  CHICKEN  WITH  PINEAPPLE 
AND  LYCHEE 

CHICKEN  WITH  VEGETABLE 
CURRY  CHICKEN 
ALMOND  CHICKEN 
MUSHROOM  CHICKEN 
CASHEW  CHICKEN 
CHICKEN  WITH  BLACK  MUSHROOM 
LEMON  CHICKEN 
ROASTED  DUCK 


SWEET  &  SOUR 


5.25 

3.75 

5.25 

5.25 

5.25 

3.75 

Seasonal 


6.50 

6.50 

7.25 

7.95 

5.95 


id  St  (ft  SWEET  AND  SOUR  PRAWNS 
id  St  it,  SWEET  AND  SOUR  CHICKEN 
id  St  ft)  SWEET  AND  SOUR  PORK 

SEA  FOOD 

J.  ^  (ft  SHRIMP  WITH  BEAN  CAKE  . 

(ft  it  W  PRAWNS  WITH  LOBSTER  SAUCE 
HA  JL  (ft  it  SHRIMP  WITH  SNOW  PEAS  . 

£  (ft  it  SHRIMP  WITH  BLACK  MUSHROOM. 

Ill  ft  (ft  PAN  FRIED  SALTED  PRAWNS 
if-  if)  *ft  f=-  STIR  FRIED  SHRIMP  WITH  BROCCOLI 
9  is  m  £-  STIR  FRIED  SHRIMP  WITH  BLACK  MUSHROOM 
AND  BAMBOO  SHOOTS 
S  (4  (ft  ^  KUNG-PO  SHRIMP 

id)  -f  f)  SAUTEED  SCALLOPS  WITH  OYSTER  SAUCE.  . 

£  is  -f  fl  SAUTEED  SCALLOPS  WITH  BLACK  MUSHROOM 


5.25 

4.50 

4.50 


5.25 

5.25 

5.95 

6.75 

6.95 

5.75 

6.95 

6.50 

7.50 


t”  CHOP  SUEY 

4.25 


4.75 

4.50 


tt  ft)  ft 
ft  «  ft  ft 
4-  1*1  ft  ft 
(ft  ft)  ff 


PORK  CHOP  SUEY 
CHICKEN  CHOP  SUEY 
BEEF  CHOP  SUEY 
SHRIMP  CHOP  SUEY  . 


EGGS 


4.95 
4.50 
4.25 
4.50 
4.50 

5.95 
5.75 


5.50 

3.95 

3.95 
4.75 
4.75 

4.95 

5.95 
5.25 

4.95 


£  it  £  Jr  BARBECUED  PORK  FOO  YUNG . 3.75 

ft  £  k  CHICKEN  FOO  YOUNG  3.95 

(ft  £  $-  SHRIMP  FOO  YOUNG .  4.25 

rff  k  4-  ft)  SCRAMBLED  EGG  WITH  BEEF  4.75 

Of  k  (ft  £-  SCRAMBLED  EGG  WITH  SHRIMP  .  5.50 

’S-’MW'iS.  MANDARIN  CUISINE 

«  ffc  4-  I1)  HOT  AND  SOUR  BEEF .  4.95 

fit  ft  «?  ft)  HOT  AND  SOUR  PORK  4.25 

t  ff  ft  T  KUNG  PAO  CHICKEN  4.50 

S'  ft  ft)  ti  KUNG  PAO  PORK  4.75 

A  tr  ft)  if  SZECHUAN  SPICED  PORK  .  4.50 

•ft  £  4-  ft)  SZECHUAN  SPICED  BEEF  .  4.95 

£  -t  4-  ft)  MONGOLIAN  BEEF  5.50 

£  IH  ft)  MU  SHUI  PORK  .  4.95 

£  ffi  ft  MU  SIIUI  CHICKEN  4.95 

£  Id  4-  MU  SHUI  BEEF  .  5.2 5 

£  Id  (ft  MU  SIIUI  SHRIMP  5.25 

(4  4-  SL  SPICEI) GROUND  PORK  WITH  BEANCAKE  5.75 

at  £  *  it  SQUIDS  WITH  VEGETABLE  .  5.25 


TSUNAMI  CHiCXOi  WRAPS  water  chsitout*.  sWSahs  mushfBWss,  Issbarg  cups... 


WAR'  HCfifON  bsiti«q!is  peik.  shtfeop,  baby  bcH  ebey.  wontsn  nosto,  ehlctai  broth... 
’  TSOTOKA  iiBOH  Icpans*  Ksh  eaka,  bniy  spSeacb,  acshe  dill!  brath,  taipara  shrimp., 


SEEFWCMTCW  Cftlcssu  graces,  water cfeKtnvS  cfclcksn  few*.. 


I  HOTftSOUtt  utf1.*!,  bamboo  shoots  In  spicy  broth.. 


MSMGOUAHWRA?  Bk-fii«d,  Si-colorbsll  peppers,  crispy  cnless... 


WARM  TORI  WRAP  ssutS®dA5lsnragaiablas;M*htochlp 


’  PAD  THAI  ilea  i^aodles,  shrimp,  shlstaMsSu.beaitspreiris,  roasted  peanuts _ 

HONSKOfia-STYLE  CHCW  MSH  shrimp,  bvbequs  perk,  baby  bak  _ . . . . 

’  FSRKWITH  WQX-SEARH!>  EGfi  HOODIES  wM  rriashraoms,  bokshay,  masftflsem-hcSsln  gravy.. 


’  VEGEiARlAJf  STWh-nW  tefj,  marital  wgtriablss. 


IC?K i  i'A-Y  laiesQJ  »nM  patauSf baby  sera.  ba  intro  iHett _ 

SWST4S|JjJ!CSiStffi  ceiJTA™ 

satMcass  osaejs  '*«?  ckw£se.  uins  a  «j»  |i«*  boM-fsSsvm, 


BE£?WiraSS3eS0i.!  gari-caystsr&atvffl.. 


sieamssshs _ ■„ _ ... _ 

mini  RICE  $81}  PfflSK&VJSErssiESJ. 


5ETA31E5 . 


■indicates  spicy  rras 

PHASE  AIEST  YOUR  SERVES  AS  YO  AW  SPECIAL  DIETARY  08  AUEROY  CONCERNS  YOU  HAY  KAYE 
ALL  SEAFOOD  IS  PREPARED  FSESN  DAILY 


ceSOHOTSaMCH  Jssarinaitas.aysta?  nushKKifts  a  tear  i 
CHISKEH TERIYAKI  sasara®  sS'Ay  rfas.  gffllaSS  asparagus  a  5 


SE&F8SB  KAVJ8U  iinsd  w1»  crab.  lebstsr,  sjYifm?  &  staSsps  with  Mango  salsa,  eceocirt  pain  sugar.. 


MAKIMONOfROLLS 

CAUF8RES  crab,  avocado  and  cucumber.. _ 


KAPMMftM 


osHHUfflesaa 


SPiEYTKHA  sdii  Suits,  ssiribsl.sossieec!!.. 


■SAKHKAWA  salmon  sHf],  radish spraots,  btmJock reel. < 


UfCASJ  Q  frasft  water®*!, 


KAMI  KAMA  :at>  salad,  raassge,  chill  i 


KAI8SSHIRA  bay  scallops,  fnasaga,  sesame®!!,  rod  etiDL _ _ _ _ _ 

VEGAS  tempura  shrimp,  crab  ssled,  pfcSded  radish.  bunSes*  tool,  avoeiKfe,  eua/mbsr ,  radish  spnwts. 


BRASOSS  California  to!!,  fresh  water  cel,  sweet  cal  sac 
RAINBOW  California  relf,  topped  wish  assorted  sash!n 


CA’iEKJ’lllAfi  uftngl  q,  awearto,  s«eri  eei  ■ 


,  pidded  radish,  radish  sprouts.. 


REE  FIRE  BRAGSH  crab  sated,  avoeesle,  spicy  Sac 


SASHIMI 


SASHIMI 


MASUSS 


3CAMACXI 


MASAGO 


EVENING  MENU 

APPETIZERS 


CKI5PY  IMPERIAL  ROILS  Med  with  shrimp,  pt 

MALAYSIAN  CHICKEN  OR  BKF  U 
TEMPUHA  CHAMASU  WITH  TRIO  OFSMICES 
VEGTOlAHPOTSraiseSS  saesonedlsfu 
STOWS!  DJARAM  Hawaiian  lura  salt.... 

SOUPS  A 


SALADS 


WAS  W0NI3N  Shrimp,  thicken,  snaked  porit,  Suited  wwtens,  baby  bck  they,  vegstebtes  orri  egg  neot 

■  TEMPURA  UOOH  Japanese  ilsh  raka,  baby  spinach,  cndu  chill  broth.  tempura  shrimp.. - - 

THAI  BOUOUBA1SSE  asserted  shellfish,  creonut-kafflr  broth - — - 

KABOCHA  SQUASH  RISQUE  watercress,  thlre  cream,  trulKo  oH - - - 

MAXI-SI¥l£  HOUSE  SALAD  Ailed  greens,  data  radish,  cucumber,  iea-Tlrop  tomatoes,  house  vfctelgrel 

INDONESIAN  VEGETARIAN  GAEO  CADO  SA1A8  screed  warm  vrith  peanut  sambal . . . . 

ASIAN  CHICKEN  SALAD  Iceberg  lettuce,  grilled  chicken,  crispy  noodles,  cucumber,  elmar.ds,  ginger  -s 
•  SPICY  OCTOPUS  SALAD  green  papaya,  Julianna  vegetables,  spicy  chDI-Cme  drawing. - - 


N  T  R  E 

AN  PAN-ROASTED  SALMON  se 


RVE-SPICE  BEE?  SHORTHISS  IN  CLAY  PGY  wild  mushrooms,  baby  root  vegsteKes,  natural  pan  saure - J9 

XCRLAK  UNTO  merinrurd  iriilcksn,  haei  vhwtrita,  pIAted  kfeuh^&attbln— - - *? 

MAT6C8 CI8tmVK»l  manga  m!w.  corw.tf cream  emuUieo - - - S3 

CKX-GKAISX  OSXUttS  renrJa-hor.jy  sweet  itMta  puree,  ©trite  pes  shouts. - - S* 

TTMPCSAMSTO  **ap.i»!W.tB*rrt»!wi»«M».  rS'l«Jifeti»<y?>|S-«3*yri,-a - - - - - — ; — JT 

MASKATEC  ftW-SOASTEBCSIC!®*  p'c.ia’nmjah.giSadescmrafje.epriW.  wlnjTcfiUney . . . .  M 

FROM  THE  WOK 

•  ROW  MONGOLIAN  BEE?  spring  onions,  spicy  chill  sauce,  crispy  rlra  needle  nesl - M 

HONGKONS-SmE CH3W  MBN  shrimp,  barttequu  poric,  baby  tok  duty - 1« 


I  N  5-8  P 


S  U  S 

t  e  m  a  k  i  ;  si  .<  a  s  no.  l  s  ) 

eAUF.’r!«*.  cra>.«ew*des..dsuair.b«f - - - - 

•  Sf&fjlKA  aid  tuns,  stnbal.  wains  <S.. . - - - 

•  SAJSKMIrA  Klr.wnsMnwdlikspiw^bUfdscStroilaiarr.-.rK 
IJiiLCiQfr 


MAKIMONOfROLLS 

GAiJJSRJfiA  crab,  svacada  and  cucumber..; - - - 

TEXKAMAM  ihl  baa - - 

KAPPA  MAXI  cucumber. - 

MM  pkklsd  radish. — - - 

•  SP1CYTUNA  ah!  tune,  samba!, sesame cH — - - - - 

SAKE  KAWA  salmon  skin  radish  grouts,  burdock  rosb  cucumber . - . — . 

UNASI Q  trash  tolar  eel,  cucumber,  stress  eel  sauce - - - 

PH1LLY  salmon,  cream  cheese,  ssaillcn — - - - - 

NESI  HAMA  yallswtan,  sraSllon — - - - - - - - — . . 

KAN!  KAMA  crab  salad,  masage,  cftBI  oH - ... - - - 

KAiESSHIRA  bey  scallops,  manage,  sest.T.o  s3.  red  drill - - - - 

VEGAS  tempura  shrimp,  crab  salad.  Plcided  radish,  burdock  root,  ewrosdo,  euarmber 

SPIDER  tempura  scR shell  crab,  avtxado,  cucumber,  radish  sprains. — - - 

DRAGON  Ccllfonsli  roll,  fresh  watered,  sw«d eel  sauce. - - - 

8A3NSC  V-  Call » lla  roll,  topped  with  assorted  sashimi . . . . — ..... 

CATERPILLAR  unrig;  q,  avocado,  sweet  eel  saraa - - - - 

VEGGIE  cucumber,  avocado,  plddsd  radish,  radish  sprouts.. - - - - - 

RED  FIRE  KStSQN  crab  seled,  BiseaSo,  spicy  tens . . . . . 

NIGIRI  OR  SASHIMI 

(5UO»  rax  &  wu*B  tin  sjm  Jrcr.  2  nsa  ,“jr  o*90t)  (SU3J1 fax  omr,  2  mrts  KS  0*>W 

NIGIRI  SASHIMI 


I  KASl  r*E 

CHEF'S  CHOICE  COMBINATION  PLATTERS  &  £ 

i$IAX.>  POKT  asserted  fresh  GshwITt  psnau  4  n.asago - — — - — - - 

S  IHSIe  SilSKitM.  yelicx  tan.  satos*.  IstfSul,  shrimp,  tegnpe  i,  ureal  »ng.  s«a»ra«. . 

•hrimp,  octopus,  *riuh  Celiorele  mi; . . 


ns  seeds  ever  wish!  dr 


I  over sushi  rice. 


DESSERTS 


GREEN  TEA  ICE  CREAM  5 

Almond  Lass  Tull®,  Fresh  Sersy  Garnish 

CHOCOLATE  RASPBERRY  WONTONS  6 

Raspfeerty  Cculls,  Chasolats  D rials,  Sugar  Rise  Stick  Nest 

B  A  N  A  N  A  -  M  A  C  A  D  A  M  1  A  STRUDEL  6 

Fresh  Banana,  Toasted  Macadamla  Nuts,  Flaky  Pastry, 

Warm  Coconut  Caramel 

CHOCOLATE  GANACHE  TORTE  6 

Almond  Lace  Mis,  Fresh  Berry  Garnish 

mangocrEmebrOlee  6 

Almond  Cackle  Bottom,  Caramel  Shell,  Fresh  Mango  Garnish 

SORBET  TRIO  5 

Chef’s  Selection  of  tee  Evening-  Almond  Tulls  Ssnes 


TOR  RESERVATIONS  CALL 


414-iyso 


